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1

, FOREWORD

cj

This instructional' package is one of a series cc-instructional

packages develaped as a part of a project entitled "Development of Howe
, .

Economics Curriculum far the ,Visually Impaired". The focus of theie

instructional packages is. to, direct.the hone economics teacher "toward
,

successful integratidh of the visually impaired student into the regular

classroom. NO concept "areas were selected for the 'instruOtional pack-

ages because of physical .orientation; they lare food preparation

and clothing cons tion. Other areas of home economics" with manna.
'

physical, orientation (sucli as-nutrition) were.,not selected since these

areas would require the least adaptations foi the visually iiipaired.,.

students.

Curriculum was developed within ti isge 'areas_based upon Ooritgat..
;

Identified, by curriculum: guides to be appropr, iate for the junior iiigh

age level. The instructional packaged include the f011ar.4 teacher : 4-.-r''. .

. ..

,

guidelines for successful mainstreaming, objectives,7genera1itations,

pre-test, learning activities, post-tests, further activities -and
...,-

- .suggested resources. The information sheets have two title placements

Titles in the upper left ,2orner are for ,all students. Titles whiCh aid
.

itpaired student only.`" 2 .centered are for the visually

Lessons are planned ;for time than one period oft%14struction. Care-
. i

i ful .study bf each lesson by the teacher will help determine:' : '4.
, ri

.
11 The amount of material that can be' covered in,pach dada

Period. .,- \ .,

2. Skills which must be demonstrated. .

3. SupplementarynlateialsWhiak mist. be:orgred.."-
* 4. Resq4Ce pereon'th0 tmistbe (.*

. .

$

0
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4: GUIDELINES FOR TEACHERS OF

1

1..Who Are the Visually Inpaired?.
.

,

The term visually impaired has two or 'cathgories4 educationallyblind and partially sighted. t

'Those students whose visual acuity is too low of reading' print orwhose vision is not the pliniary-,_channel for education are classified aseducationally blind. Echicatiaiiilly blind .children may need to rely solelyon Braille or recorded 'materials as their primary mode, of learning.
However., they tray have tom useable vision-fOr shape and -form perception.Most blind students can move around readily familiar surroundings, .either because they have light perception orecognize familiar objects.lidwevecc, imst educationally blind, children 11 need to have sow 'oriel-,tation, and mobility training in unfamiliar dings. *.---

. .. ,

Partially sighted students have limited-1/48Jan after correction.
These students are able to and should,be .endouaged to use vision as
thef:rmajorcikavenue of learning., However, ufey may need to use largeprint and/or magnification- of some type... - .

4

Characteristics of the'Visually Impaired =

Che commonalty between evqry child is that of Individuality.. Thevisuallytimpaired student has the same types ofrpOn_joys'I.fears, and
9 apprehensions as any other student.hiss age.':. 'Therefore,. it would be in-correct to assume that all uliaCceptable btihavioral characteristics ofthe vitilally impaired student 'are Caused by' his visual loss.. -

The October 1963, issue of "the New Outlook' or the. Blind",, pub-w lished by the 'American Foundation fOr th,e Blind, featured -the following
_quotation from Pierre Villey': "Before anything else,. it is...necessary t9establish the fundamental truth that blindness 'does no; affect .the:individuality, but leaves it intact . . no, manta% faculty of the° blindaffected in any. way.."

Meetink t e visually impaired" Student ,

,.-

If'at all possible, -you should meet the visually' impaired studentto the first day of, class. l'hf13 meting might be.,with the schoolcounselor or possiky a hoine visit with:the student and his/her. parents.Becospe as familiar you can with the stUdent'i inpairment and what, if'any, implication it ii11 have on. his learning.,

J

1: Gloria Calavinis,-,Maingtraiiging.the Visually Impaired/red p. 1:

.

O
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Orienting the Visually Impaired Student to the Classroom
<

. After theinitial meeting with the visually impaired student, a.
- tour of the honE economics classroom would be helpful td familiarize the

student with the room surroundings. This should be done when no other
class members sre in the room. One of two methods may be used:

I. You may offer your. arm and became a sighted 'guide:
.)2v The student may prefer to travel around they room alone.

. . .
,' If, the student wants a tour, start. at the right-wall, letting the

"trail ' the back of his/her right hand over and around objects.
Do this for the kitchen area as welt as the classroom. In a large ,room,it may be easi to learn to know one wall at a tine, returning each timeto the.dodr. It may also be advisable to 'verbally describe the room
indicating total, placement. Z

Each room has certain landmarks such as. a clock, the sound of the
refrigerator, ox warmth of the sun through the window. Sound, smells,
and irregularities all help the visually impaired student orientate him/
herself to the room. ,.., '^;.'

Orienting Class Markers, to the Visually Impaired Student

t If at all possible, orientate the Other class members when thevisuallY *mixed student is not present. Inforrmthe class members- of the
visually impaired student's limitations and capabilities. Allow time for
a question - answer period with the class nEmbers't You might also want to
distribute the..paxaphlet "What Do You Do When You See -.a Blind Person".

,

Suggesaons to Help Make Your Teaching More Effective .6 ..
.

1_ First and. foremost remember that the visually impaiiedAtudent
is an iddiViduall Respect him/her as a person in his/her ownt-

2.

..

Talk direCtly to the stUdentflnever with yotir back' to him/her
or directing your conversation' .to another part of the room.
Your speaking voice. need not be louder than normial, but "speak ,

tinCtly. Remember, helshe is visually impaired,. not hear-
ing aired.. .

°-
Let. the student know when. you cony into the room and*when you. _ . . :are,. leaving. , .

. .' `~
!

TEeetIiireitei' as yOu would a sighted Person. Guard against.
siisaliing,,ahout himiher or ignoring him/her' in conversations -
idttlOtheia;: '. -

. ,

L *
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5. When 'teaching, be organized and consistent in youmpexplanation.

6. If you rearrange materials,or equipment, make sure you advise
ttbe learner of the changes.

7. Ask the student for ideas or adaptations..,

8. Allow the student enough time to succeed in his/her activities.

When Teadhin&al.esson
A

1. Tell that you are-going to do, then in an orderly .step by step
process, proceed, tiding words to build a clear mental image or
word picture of the materials/and 'equipment to be used and
what the end,result should be.

2. Use4ecific Nords and directions. Egkressions such as "over
here , "over there",.or "right here" are too vague and should
be used sparingly. Say "let me show you" and g0ide him/her
to it, or "let me. take your hand" and placeit on the object.,
'Or say "to your right",-,"to your left" or tap the object and
'say "it's here ", if he/she can determine the direction of
sound. A visually imaired perscin mist re,' tFlis/het s
of smell, touch and sound to guide him/her, so-desdriptions
and,directions should relate to these senses when possible.

3.. Allow' enough time to learn theta*. Don't rush through .the
lesion. .

How Mich Help Should You Give the Visually Imipaired Student?

. .
1. Let him/her do as much for him/herself as Passible. If hi/She

, develops techniques suited to his/her needs, let him/het can-
tint to use them as long as they aresafe,

.

2. Try-nct to over= protect. However, do not leave a ],earner
totally alone until the tedhniquelnaa been neOred. This f.

;avoids frustration and possible accidents. /
\\` . + N, :

Where to Find Help

:1. Br le or large pridt textbooks are usually available through
the Statellepaxtuent of Maio Instrucdan: ,However,,allow

2 months, from the,time you send them the regular
unt the braille large pint textbook is returned to' you.

2. Large pr4pt bookofOr the-pditial1raighted'are.avalable at -.

the coat of 100page through, Graphic Systems, Inc.,,140
Bradford .ANenue, Pittsburgh., -/!a. 15025. ip many states,
107erilment funda-46fraY-tbe additional 'cost of a large} print

over-a atandard_printbodk.'

I
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31: your 'ecininiity fora braillis .- This person could
lle infoimation sheets and is well'as translate

braille materials for you.

'4. If there is not a braillist in Your comninity, you may have to
rely on other means for giving written 'information and testing'
your visually impaired 'student. Cassette, tapes have been

t successfully used for this. Another possibility-would be a.
. buddy system where a normally-sighted student would read or

assist e visually inpaited. student.

5. The can Printing House for the Blind manufactures a
e called APH. Variable Speech Control Module. This ma-

chine IA very useful for the. visual imPaired students who
might prefer to listen to recordedmmaterials rather than read.

6. The American. Thermoform Corporation manufacturds a Thermafo
Biailon.Duplicator fcr duplicating braille materials.

Suggested Reading Materials

1._ "What Do You Do When You See a Blind Perit"-. Available from
- American Foundation for the Blind, 15 West 16th Street; New

York, New York 10011:

2.` "The Response of Individuals Beginning Work with BlindPersons";
The New Outlook for the Blind, January 1973 Vol, 674 p. 1-5.

3. "Can I Say 'See' and 'Look' V.1. Available from The Visibn. Team;'
' 61)31 Eden Prairie Road, Minnetonka, Minnesota 55343:. ($1.00)

4. :Mainstreaming the Visually Impaireil*Child*:" ..,54cailable from'
tio-nal Materials Center, 1020 South Spring Street,
eld, Illinois 62706.

*****.p. 4

Resources - Private Agencies

1:

I

1. American Foundation or the Blind, Inc.
. Chicago Field Office
Suite 738

416,_
500 North Michigan Avenue
Chicago, Illinois 60611

tProvideg Trim and. braille catalog of aids and- devices for
sale)

-2. American Printing House for the Blind, Inc. '

Post Office Box 6085
1839 Frankfort Avenue
Louisville, Kentucky 40206. ..

(Official schoolbOok printery for the blind in the U.S.)
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1,

3,- Blind Service Association 'Inc.,
127 North Dearborn

Chicago, Illinois 60602

(Repords2textbdoks on iapeiand discs)
. '

4
.,

4: Braille Transcribers Club of Illindis, Inc.-7
Suite `'1515

30 West,Washington Street , .2,
,

Chicago, Illinois 6d602 .
,

i

(Provides, of textbooks in braille)
.

)

5, Catholic Guild for' the Blind .> .
' ,

67 West Division Street
. Chicago, IllinOia 60602 .

, (am:writes materials in braille, large .type, and casette)
.

6. Educatioripi Tape Eacordinga,,fok the Blind
1021 South Kedzie .

.

Evergreen Park, Illinois 60640 '
Crapes textbooks)b

.

.....)
at,

7. Johanna Bureau for the Blind and-Visually Handiiapped .
. ,

Suite.540
.

, 22 Wet Madison Street,
,,

Chicago, Illinois 60602 I '

(Transcribes material in braille; tape recording, and large.

N .type)
, _.

.
cr.
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Lhit Qbjectives'
.

% . .
4 I

I. The s . ^.1 t will be better able to prepare select d recipes'by eapplying: ledge of kitchen placement, use of tchen app.liances-------, and - t, cleanliness; and measurement. techniqiies. / , .

GI a

I

I

and accuracy in food.preparation:

,Unit` Generalizations

tans of order, safty:
:

I. The arrangement:Of equipment and appliances in kitchen irk areas':, influences the use of energy, time,.and,motion.: ,

. 1J ,II. PiOperly.chosen and-correctly used equipment and appl can - -
'contribute to economical and effective performance of.horaemakingtasks. .

4V"III. -An understanding of the,capabilities of an applikce may aid tile
homemaker to become more creative and efficient. -,....... , -. ,-f .

. . ,.IV: Cleanliness- 'laboratories and at home helps preirentthe spread .... -,

of germs and contributes. to the appetite appeal Qf the food prepared.
. ii , -

I- ,.,. V. :Proper rseastiring technique's lead to a:better ass(uran.1 of recipe ; _ .
,,.. 0 ,.

a:
, success.

-

. ;

1

. '
6." . - p*.VI.: Sd11 in lipparkion Qf food can, be u:§0,topatisty family '<rabies., .%

__and ,. , ,, - ' . '
, . , ---.i= , ' .

. vit. More sat astyy maSi'be.obta.ined 'when one is familiar with.. the elfin the r- e. "' =
:pi , , ...'lw- ( . ,VIII. P cipatioi inplanning and serving Mealsi sa4 be a ..

/ , , s 'ce of pleasure and sa Mion. It can also provide-an oppor.:turiity for creative exPres ; ,, . .-,_ . , ) .: . -

LessongOutline, : ...
a

- e ho.
; -Objectives.: -.

-'
.

. II. Generalizations

t I/I. Pre-test

o

V. Post-test' Jib.
J. \

I Phrther Acti.vities!

IV Learnin,Activities

.

.

rk .

'/

Suggested Resintrces

`o

'
..;-

,

ti

;

,
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Individual Lessons .,

I. Lesion 1: Ritchen Appliancel and -Equipment

A. Objectives:

0

11
I.

1.' .The s tor111 be better-able to icientify'and,use thefoil kitchen appliances: range, refrigerator, blender,electric opener, dishwasher,' 'and electric mixer:2. The s t Will' be better able to...identify equipment
Comarnly in, the kitchen.

3. The studs:1.4,1411 .:betetter able. to comprehend and applysafe kit practices when Using appliances and equipment.( ,
B. Generalizettons:

AU/Properly ..sen and correctly used. equipment and appliances
.

I' can con,. I e_to 'the-ecinomical and- effective. performance
taska.

.

2. Ai standing of 'the capabilities of an appliance may
the hommaker to become Imre creative and efficient.'

=

`c. Pre -test ..
D. learning Activities:

ar .

13

Tedcher!Lecture:DearMatration: -Using, and Caring for kitchen
equipment- safely. \

2. InforifiationSheet-: -IcitChen-:Briuipihent.. . . . 153. Word Search:, -Xgasm-uded tcv idetitify, the proper name and
-4*4,1.ortiopit kitchen equipment ... .... . . . 24-4. Infonnation-Sheet:- (Visually( unpaired- student) "Learnifigto Use, the-Range". I - ":. .... , .. .. . v.''. 265. Teacher lecture.Demonairation: Using:arid caring for kitchen

appliances :safely,
Vorkaheet:.-,- Use. and safety precautions -fem. kitchen
a)pliancee:. . . . .307,. Class' Skir-tiey.:, Analyze the frequency-ancrtyls of kitchen!
accidents: stUdpits have had. HaVe.-O.Lass develop .accident
.preVention ideas.

8.. .p ti A gams to ccaprehend and apply. safe kitchen.
.Practices vhetixsing appliances and.-eqUipment 7- 32

-9. Investigation:
using

investigate the use 'of micro-;
-wave. ovens at home andlitrestaurante ; analyze advantages. and .disadvantagai." i .

beminstration:' ASk. a .store representatiV tO. deminstizate
the :proper use an4' agrel'of airierowaire oven. Fallow -with a .'dead eValuation. .usefulness:`, Discuss safety)Prectices
to tie ,follawed: '

.000

: .

e
POSttt@St t .!A' 33

.
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Flii-ther Activities

1. Discuss with your mother any reference books she wayhave
ori-various kitchen appliances. Are there any features of
the/appliance you or your mother' wise t aware of?

,/ _-
G. c Suggested Resources:

. .

1. Filmstrips
a. "Small Waiders in.the Kitchen" - Rubbermaid, .Inc.
b. "Safety in the Kitchen" - Franklin Clay Fifths, Inc.
c. "Space Age Cooking" --Montgomery Ward

* . Notes to the Teacher-

1. Instruct the educationally blind student4to use a seprate
sheet of braille-paper for the pre=test. The student should
list nurberb fran the left hand cob= follow& by the '.
appropriate letter from- the right hand coluin. ,'. ,

2. Provide the -educationally blinestudent with a flannel board-
and a box of bulletin board: tack's.. For the Word Search, the .

will mark the first and last letter of the correct
answerrwith the- tacks. Another retiiod would be tp have-the
student braille his/her answer on -a separate sheet of braille-
paper as each answer is located. .v

A.

it
0

.!

;
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ITCHEN APPLIANCES AND. EQUIPMENT iN AME
RE-TEST.

. LASS
0 POSSIBLE POINTS

. ATE

.1.

0

-.-
LIST FIVE SAFETY PRACTICES TG ,OBSERVE WHILE IN
KITCHEN AREA. CIO POINTS)

A,

B.

D.

E.

I%

MATCH THE FOLLOWING KITCHEN AMLIANCES AND EQUIPMENT'
WITH THEIR PROPER USE. 130 POINTS)'

A.
L. RANGE _

2. REFRIGERATOR

3. DRY MEAS-
URIN6-CUPS

4. LIQUID MEAS-.
URING CUPS

5:- MEASURING
SPOONS-

6. VEGETABLE
PEELER

7, PASTRY
'BLENDER

A.- MEASURE DRY 'INGREDIENTS

B. BEHOVES PEELINGS' FROM
FRUITS AND VEGETABLES

,

C.. MEASUREIMOIDINGRE-
DIENTS

D. HEATS FOOD.

ES

E. tHOP, PUREE, MIX FOODS

CUTTING FLOUR INTO
SHORTENING'

G. COOLS FOOD. '
. . a

H. .MIX IN...0ENTs

MEASURE SMALL AMOUNTS OF
INGREDIENTSr.;-,4,!

4.



B.

0 °'

3

SIFTER

-ROLLING' PIN

ROtARY BEATER Cs,

RUBBER..SCRAPER D.

5., SPATULA L

6. GRATER

SCRAPING. FOODS FROM'
CONTAINER

DRAINING SMALL AMOUNT OF
LIQUID FROM SMALL AMOUNT
OF FOOD

LEVELING DRY INGREDIEI

WASk1 AND DRY DISHES

REMOVES- LARGE PARTICLES
FROM FLOUR, POWDERED SUGAR

F. SHREDDING, OR CRATING FOODS

7.- STRAINER G.

DUHWASHER'

TURN TENDER FOODS
(PANCAKES)

H., ROLLING, OR 'FLATTENING
'DOUGHS

I. LIFTING LARGE, FOODS 'FROM
LIQUIDS 'tCORN? ON- THE COB)

J.-is WHIPPING CREAM" OR-,BEATING
EGG WHITES
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I EQUIPMENTLIANCES AND NAME
R,EPOS-TEST -KEY, CLASS
U -SIBLE POINTS DATE

.

TCHEN

. .

1. LIST FIVE- SAFETY PRACTICES TO OBSERVE WHILE IN THi
-KITCHEW AREA. (10 POINTS) - g-

HAVE 41..L. HANDLES OF KETTLES TURNED TOWARD CENTER
STOVE
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_E__ ;i: PASTRY
BLENDER
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G. 7CooLs FOOD
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SCRAPER ft- , 1 :
-.....L... tvk S AT0,,LA 'LI. . REMOVES LARGE PARTICLES

316
FROM :FLOUR.) POWDERFD SUGAR
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3.4A

II

J. WHIPPING, CREAM OR BEATING
EGG WHITES
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isti THE BLOCK OF :LE E.RS ABOVE'- ARE tfig---NAmEs OF 22 CAM
MON HESS MAY BE -FO_ uND

93=BoRI2ONT4.Y.ANp7imy -.BE SPELLED -FORWARDS OR BACKWARDS.A1-
.A-COMMOtt USE OF THE VTENSILAND -PARENTHESES.

THE Numtpk-.0E-',LETTERS- IN THE NAME ; el

-USED.F0Fi-MEASURING-,DRY- INGREDIENTS; "-(3)., .
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44 MDA1 niSE SOLID FOOD SUCH AS.MEAt FROM FRY PAN;

'5. USED TO TURN TENDER FOODS --(6)

6. USED D 'TO LI FT

SOB) cp)
LAttgE ggt.a FOOD FROM LIQUID. ( AMPLE:

o

71. USED TO REMOVE P EEL I N9S7' FROM FRUIT AND VEGETABLES.
.

_

S. USED I N .MEASUR I NG TO LEVEL /DRY INGREDIENTS.. (7)
9. USED FOR SLICING BREAD, (5.) (5).

10. KNIFE USED TO CHOP FOODS (6) (5)
4. USED TO CUT FLOUR INTO SITORTEN I NG @, (6) (7)
12. USED TO SNJED FOODS. (6)

USED TO CHOP FOOD (3) (7)
14. USED TO RtIOVE LARGE -PARTICLES' IN FLOUR OR POWDERED

SUGAR tb)

15. USED TO DRAIN MALL. AmpliNT- OF-;;L QUID. FROM', FOOD. (8)
16. USED TO. 'DRAIN LARGE-. AMOUNT -,oF LIQUID ;FROM FOOD (8.).

1-7-: USED TO ST IR OR. MIXQFOODi. (6, (5).
18. COAINER USED FOR ki ING.REDIENTS - (6) (4)
19. USED TO 'SCRAPE FOOD FROM CONTAINER. %'.(.6) (7

.

20. . -USED- FOR- BEATING- EGG---WHITES 'OR "WHIPPING CREAK.- (6) (6)-
21. ,USED- FOR FLATTENING OR RoLgrie tiovais.-:(7) '{3).

,.KNI,Fg USED FOR PEELING 'VEGETABLES. 'OR FRUIT, (6) (5):.
%.14
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C.. .12., USED To SHRED FOODS-. (6 )`.GRATER,"

13 USED TO CHOP- roOD (3) (7) NUT- CHOPPER

111..'USED.T.6 gooyE LARGE- PARTICLES IN FLOUR "''OR POWDERED
(b) J I FTER-.'

15. j0 a-DRAIN SMALL .A4DUNT OF LIQUID. FROM 4F0611;-: (8)
:STRAINER' -

A

16:%; SED-, TO DRAIN LARGE Ar4QPNT OF :LIQUID FROM FOOD. ; (8)
OLANDER , 4

.1.

3.7.-. USED OR-14.0-FOODS ,(6)-:(5)111xING-spDON . '...,, _.. .,,_, ....,;:.ts-esz!-----46.
18, ,CONTAINER -my) FoR*kim INGREDIENTS. (6) (4) Mtmo

BOK.I.
USID

...
. ...

19. -.USED TO SCRAPE FOOD FROM CONTAINER:- (61 :(7)-1,RopBER

. - -,
_

SCRAPER . :
.

20. gsiD-Fpg- BEATING EGG- WHITES OR: WHIPPING COEAil (6) .

: OTARY-- :BEATER. _ L.

SED 'FOR Oft (ROLLING 'DOUGHS- .(7) .(3)
61,40tit.-PIW "5.: . .. : , .,..., ::..0..,-: :: -: : .

it*: USED :FOR- PEEL I NG.:VEGEtAttE,roR. FRUIT. (6) (5)
. ... ..... ,...

ARINGXN I Ft::: '' -. -:' -' ---"
. ...-. . ... . .

.

4t4:'t s..-1W-"=.14-' `.
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NAME
CLASS
DATE

SO YOU WANT TO USE-THE ibANGE.. , .

THE -RANGCOPENS MANY ADVENTURES TO YOU IN COOKING
e

'11141). EATING FOR YOURSELF AND` YOUR CIIOWD. OPERATING THIS

IMPORTANT KITCHEN APPLIANCE INVOLVES USING SURFACEAND

OVEN', UNITS. CONSIDERING SAFETY AND HEAT CONTROL, AND

(1 F YOU HAVE A GAS RANGE) LIGHTING, THE PILOT. OKAY, LET'S

GET ON WITH I'll

SAFETY

TO CONSIDER IN USING THE RANGES.

-RANGE PTO LOCATE THE SURFACE

SAFETY IS A BIG` FACTOR
'

START BY EXPLORING A "COLD"

-UNIJS AND THEIR :RESPECT:IVE, CONTROLS CHECK THE OVEN TO,

L EAR4 WHEREi THE RittCKS ARE PLACED AND HOW TO POSITION THEM,

WITHOUT, TPPF4N9_,, IcS. WI SE TO. -1,-1(AVE HANDY A 110ODEN SPOQN

AND TWO PADDED OVEN NTS TO ASS I ST' YOU I N LOCAT I NG AND

MOVING''HOT OBJECTS,

`NEAT" -CONTROL 1 -

1,1

- QQS3 T i ON I NG TEMPERATURE. -DIALS.: TEMPERA ARE- -Dj-ALS

4
. ARE USED TO REGULATE HEAT- SETTING'S -OF: T14.:,- OVEN AND

BURNERS. :NEED' TO BECOME THE

POSITIONS `0E-ITHE :TEMIDiR0)13.E.)::!fAlei N -ORDER TO USE

1:

_V

THE RANGE SOMEORANGES--,:HAVE "'CLICK" -SETTINGS; THESEA

,410r.AT. ,pEsj Ncs; SUCH AS' HIGH;

mopm,419Np SIMMER .Niouy4L,HAvt

,:To,pcyE0R-youftAIN:sYsTn. AS .'TO' TO SET THE
,

DIALS 5..,F00,-.0004Eft-UALI±E THE HANDS OF THE



e

cocic TO INDICATE HEAi''SETTINGS wcwAs"HIGH

-Is AT `l O'CLOCK," "1.014 tiAT9 O'CLOCK." DIALS

WITH BRAILLE:1)R -0THERIRAISED _MARKINGS ARE 'AVAIL=

ABLE FROM ,MANY- GAS AND ELECTRIC COMPANIES. HOW-

. EVER.. .YOU MAY WISH TO DgVELOP' YOUR- OWN SYSTEM OF

27

MARKINGTHE DIALS.I'EXAMPLES INCLUDE NOTCHING THE

=1_ EDGE OF THE. DIAL OR PLACOG DOTS OF GLUE AT KEY

INTERVALS SUCH AS' 300° 350°, AND 40O ° .

HEAT SENSITIVITY METHOD: HOW DUES YOU? HAND FEEL'

- WHEN IT APPROACHES A SOURCE OF, HE/ SUCH AS A

. HEATER OR CUP 0 HOT CHOCOLATE? IT BEGINS ,FEEL

WAR1MER . 1 . 1 RIGHT? IS IS BASIS FOR THE

"HEASENSITIVITY.METHOD".OF TEMPERATURE :CONTROL.

TURN ON' ONE THE.SURFACE UNITS Aib::,..T,WEN'..;STARTING.
TFi E BACK' OF YOUR HAND AT SHOULDER' LEVEL,. 'LowER

--THE _HAND UNTIL YOU FEEL THE WAr5MTH. SLOWLY CHANGE
r

TITLE DIAL. A .14.:604TROL-GOE HIGHER-THE .HEAT

"'INCREASES. LI KEWISE4 AS THE .,TEMPERATURE -CONTROL

s

-f

IS,LOWEREDtTHE HEAT DECREASES. 'WHICH-DIRECTION DO.

'ifOUJURN THE DIAL FOR A LOWER:TEMPERATURE? TEMPER-

ATURE.SETTINdG.ON A GAS RANGE CAN BE DETERMINED IN-:

4A SHORT ?ERICA? ,Of *ILE ,I.Tr*MAY 'TAKE LONGER--TOs-
..

.DETERMINE SETT ING'S 'FOR, ..ELECTRI C,5RANGES ,DO

KNOW WHY?

IGNITING:,MAITCHES.

1.

'HOW; LIGHT A CANDLE OR: CHARCOAL'',FIRE?. YOU "WILL'

WOO A MATCH.; BEFORE YOU LIGHT .HE MATCH, LOCATE '

t-
,

J.



4.0

.10

WHAT-YOU WISH TO LIGHT WITH YOUR LITTLE FINGER; THIS MAY

BE THE WICK OF A4 CANDLE, OR THE 'AGE OF A.PIECE OF ,PAPER.,

AFTER CLOSING THE MATCH BOX. OR COVER,. STRIKE THE, MATCH ON

THE IGNITION STRIP AND BRING ,ft TO THE LOCATI N DESIGNATED . '

BY YOUR FINGER. WHEN LIT, SHAKE OUT THE MATCH AND. FOR
'

SAFETY'S SAKE, DROP' IT IN A. CUP OF WATER.
a.

NOW 11Q. You 1.13BI A. PILOT LIGHT?'

REMEMBER TO LOCATE THE HOLE OF THE PILOT LIGHT FIRST.
,

THEN BRING THE IGNITEMATCH TO THIS LOCATION AND TURN ON

THE DIAL.. WIN ,YOU HEAR "THE SOUND OF, IGNITION, SHAKEOUT

THE MATCH. IF THERE IS NO(SOUND OF IGNITION, TURN OFF THE

DIAL AND AGAIN.

,COOKING 911 THE..4URFACE UNITS

UNLESt YOUR RECIPE T LLSYOU OTHERWISE,.YOU... MAY FIND

IT EASIER .T0' PLACE ALL INGREDIENTS .IN THE 'RAN BEFORE SETTING

IT ONMP- OF THE RANGE. CHOOSE A SURFACE UNIT'WHI6H IS
.

APPROXIMATELY. THE SAME SIZE OR SLIGHTLY SMALLER- THAN.' THE

PAN'. TO ALLOW FOR MAXIMUM HEAT\CONDUCTI'MAI'KE SURE(THE
. , .a .

1:!AN'16! CENTERED SURFACE UNIT. IF *THE' RANGE IS COLb.':

YOU-CAN:USE YOUR FINGERS ,TO DO THIS. IF THE RANGE IS HOT,

USk .A WOODEN SPOON PLACED PERPENDICULAR TO. 'ND ALONG THE

EDGE OF., THE", UNIT TO, CENTER 1THE PAN OciER-THE ..

WHEN YOU ARE FINISHED USING' THE RANGE, REMEMBER TO CHECK,.

THAT ALL SURFACE UNITS HAVE BEEN 'TONED. OFF, IT IS A -GOOD'-

IDEATO PLACE kSAUCEPAN OFCOLn:-WATER ON BURNERS WHICH ARE

STILL HOT. 'THIS,TECHNIOUE WILL REDUCE THE6f7,1ANCE"'OR TOUCH Ifi1G

,44...11



. KITCHEN 'MIT*TS AND WOOHEN s-SPOON ARE HELPFUL OBJECTS

USING THE OVEN. AND MIGHT BEST BE.'STORED NEAR THEPLACE

OF USE. THE WOODEN SPOON ALLOWS . YOU TO5E.ELHE PLACE-*

'titrit OF OBJECTS AND RACKS WITHIN THE OVEN I IT IS A GOOD.

I4DEA TO WEAR MITTS ON atOTH HANDS WHEN OPENI NO_ AND CLOSING'

THE OVEN DOOR. TO TAi'SIDE AND AWOROM,tHE OVEN
.46

WHEN OPENING THE .DOOR TO AVOID HOT AIR AND STEAM ESCAP I NG

FROM THE OVEN tF YOU ARE GOING T6 PUT SOMETH I NG, I NTO THE

OVEN. FIRST PULL THE *ovps'ElAcK OUT. CHECK TO MAKE SURE

7HE. RACK IS`' STURDY; AND WILL NOT TIP. Npers, PLACE THE DISH

OR PAN IN THE :CENTER OF THE RACK. FINALLY,. PUSH THE ,RACK

. gLOWLY, BACK INTO THE OVEN USING BOTH MITTS..
. .

REMOVING
Wiz.

FROM THE, OVEN

;PR I OR TO REMOVAL FROM THE OVEN. SELECT 'SMOOTH FLAT

SURFACE TO PLACE THE HOT ROOD*. YOU MIGHT tELECT THE TOP' OF

TliE. RANGE OR A COUNTER :TOP iF YOU .SE A SURFACE AIH

.ISOOTAMr.RESISTANT BE SURE'TO'PROTE T THE SURFACE WITH

'4. 'AD. OPEN THE OVENI'DOORAND PULL .0 t THE RACK. USE
0

.THE WOODEN SPOON TO CHECK THE, PLACEMENT'OrTHE OBJECT. TO

MAKE SURE "THE PAN OR DISH WILL' CLEAR THE FRONT/EDGE OF THE
-' or

RACK AND THE :RANGE. SLIDE 'tot TAN ,OR.-DISH' TO' THE FRONT OF

THE RACK A LIFT 4411AidH1 . UP.I SET THE PAN .OR DISH, ON , T 'E
, , - ,

, v
iiESIGN ED LOCATION. L E THE RACK .BACK kN AND CLOSE T

OVEN DOOR IMMEDIATELY REMEMBER TO tug 00 THE OVEN WHEN 1
-;.°

Tyou ;ARt.:6N-Isotp USING' IT .,.



- .

THINGS'FOR .

4NVEST IGOE 1THE', 1MPER 'URE DIALS ON THE RA

DV YOUR' HOME AND 'AT: SCHOOL. MARK. THE DIALS BY

USING THE 'METHOD MOSTOABLE FOR- .YOU. : .

..-I . H ASS LSTANCE FROP#.1 EiTHER° YOuiiPArti,ITS'' IR'2. w 4-

TEACHER, TRY L- IGHTAG ik PILOT ,L,OHT OR CANDLE..
, 1. ,

3. BRING A SAiiCEPAN, OE WATER TO BO ..,TA' FAMILIARIZE

YOURS LF WITH P,LACING AND REMOVING

RANGE,,

PANS.:PROM THE
3, ,, ' Y : .`

,

29A"

t

4. .PRACTICE REMOVING CO9KIE SHEETS AND CA'KE PANS
../.."

4- FROM THE -HOT IOVEN. ... .. I. '' .
,

I
, , , t

5., FND -THE- SPECIAL-FEATURES THAT-YOUR RANGE HAS
,,. .,

(SUCH
..
AS SELFCLEARIN

da

G OVEN-f BROILER, ROTISSERIt
, . la ,

'TIMER) . -HoW DO THESt OPERATE?.
..'.

". .10 . ..-- , a. .
:REFERENCES ,

,

1. BERNARD, E, "SJGGEtTIONsOR AIDING THE BLIND.".

'I

iiEW*YORK: 'AMERICAN FOUNDATION FOR THE .BLIND INC.

AVAILADLE*, FROM; --.T.HOMAS J. rPTO.N,, iNC. ' pocf,>.
... w 8

,SYLVAN AVE.,. NGE:i..ri OD CUIFFS, Pisi 132

.IiiiI-kim SER\ii.c ST PF OF :1HEVOLLC SEXICE '

COMPANY o CO oRApo, '4A MANUAL' -OF PROGRAM

INSTRUCTION, FOR THE YiguALLy HAND i CAPPED .110tIEMAKEC "

DENVER:, 'AUTHOR,- 1974. :, .

,&0=ilippER,,IL,: AO 14,ILLPOGAB:Y/ lY,. . -.,
..

. FOR ItlEf1:411ap -VET' MOINES:
L.

PFDERAIION 00-THE BLOW.;
. a

"SUGGEST1 k1/4S

riATIIONAL

sp
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NAME AND PICTURE . USE , SAFETY PRECAUTLONS.
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A.

.

. DIS1111

o.....1

.1.'

0

......`

HER

.3:A.

I.

, .

.

.

.

o
to.i --'

of

.
.

.

It '
P

el

.7..

$

. 1

--r-

o

.,
..

.

.

. o
a .

.

-I

.

.

.

.

FyM

.

.

....

0

.

44,

.

.

,

.

S

.

.

. r `
i.

*

.
.

..-41.
.

0

OC

.

. .

.

.

,

.

.

.

. . . '.
.

.

,

.
...

.

.
.

S
.

,

.

A

.

.

.

.
.

dr
,,,;

...

..

.

!';1'

.

.

,

.

.

.

.

.

.

A

.
,-
.

.. .

t

.
.

1 . .

......
.

.

`..



.

, .

NAME ANR_PICT-URE

_ . .

.
.

USE
,

SAFtTY PlItCAUTIOnS .

-

e,
.

.

REFRIGERATOR

,,

.
.,..

.

, ,

.

.

4

,

-

_

,

`- COOL FOOD -
- .

'
. .

;. /
. ,

.
:
,

, .

.' 7

DO NOT USE SHARP KNIFE WHEN
DEFROSTING,. MAKE SURE
ITEMS ARE S,FAR ENOUGHET
BACK SO THEY- DO NOT -FALL
OUT WREN DOOR IS OPENED.

.
.

_

q--

.

.

- ELECTRIC MIXER

.
/

.

.. . ....

,,-;.',

,i--

.

-

/
.

MIX FOODS ...

.

.,...- ..,-
,. .

-
,

-

?- . .
.

,

. .

..

.

V.f*

.....:_,

DO NOT SCRAPE .BOWL WM hE
. MIXER IS OPERATING, MAKE
SURE HANDS ARE DRY WHEN
PLUGGINcIN_ORD.

z...:

,.. - '---

.

-

- ..

.
. :

-.

/
.

.

,.

.

BLENDER
-

.
,

,

. i

.

'.

.

.

-

,

;

*''''

.

.
-,,, tHOR/ PUREE FOODS:,

.
' .:::

- %

.
.

-- ':

.

-

-

-

..

. ''

....
'

,
'-'s-

- -

DO NOT USE A _SPOON, ETC.. . USE;
.

TO =STIR WHEN BLENDER IS
OPERATING. ,

. -,.. .

.. .

,

. .

.

t

07C
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M
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-441v%; 3
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NAME AND PICTURE USE SAFTY:PRECAOTIONS

DISHWASHER 'WASIVDRY DISHES

1

-' MAKE SURE DISHWASHER, *IS,
PROPERLY dROUNDED's

RANGE=
°N.

a

HEAT FOODS TURN ALL HANDLES TOWARD
CENTER-. .

I-
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feral Directions for Constructing a Can Board for "Spin to Win"
Materials Needed: , ,

1.- Large sheet ,of tagboard 22" x 28".
2.-. One black felt pen and three assorted colored.,4'lt pens ( red,1 green, 1 blue) .,--

3 Heavy ,cardboard, tagboard or .plastic for the arrow. (7 x 1")
,...

N'

0

Included in Package:.

1. One answer key
2: One set of questiOns without answers in:braille

O

-Construction of Board:-

1. :Write the name of the game r,, the top of the board.
2. With the black felt pen, draw 'a circle centered on the tagboard. Alarge plate, compass or round wastebasket may make the job easier.
3. Divide the circle into 16 equal parts.

4. Usingvthe questions-on tile en-C..16sed-ansr.nr key, write ,one, iluestion-
.. in eadrpie shape, altting ,the 'colors around the circle (eg:1 -red question; 1 blue, 1 green, 2.-ied, blue, etc.).
5. Number -each question on. the board to corre.siOnd with 'the braille

. qUestion sheet. ,

i i . ,

. Pint:the point key inI the laver left- or right hand corner of iboard:" -red question = 2 points; blue question = 3 points, 'green.
question. = A points. . -- . :. -

.

7'. Cut An arrow. about 1/24 x.6",:fL:olii41,=the'heay3; cardboard. :`

.

-,,
8., t,lith-,a htaSs- paper :fastener;. attach the .4#6,4%-,tal..the Center' of .#10:circle: Fist-it:if 73_t; 'securely- .4:044--,0 _U--T,gttai't, fall: out, but '4.0veibugh.,-cleatance:s1O-th0.;4#00,14:-#4 to- -04ii.:,- .- ...

... . -

%iki-tlie 'foilarothig..page. 10 an idkso._
::01 10*. 2-

ard-.

*
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SPIN TO WIN -(QUESTION KEY)

POINTS EACH)

DESCRIBE STEPS TO -BE TAKEN IF A GLASS OBJECT IS.
BROKEN IN THE -KITCHEN,-

-

&MEDI GATHER GLASS'iq:ITH A -BROOM dR brISH.
(DO 'NOT USE A 'CLOTH :OR YOUR HAND,
LACE GLASp, NTO. PAPER 'RAG,

Et. BAG 'BROKEN- GLA S
I S POS E OF IN. -OUTS IDE GARBAGE CAN
ACUUM' AREA: t0 PICK UP ANy STRAY \FRAGMENTS,

1

2,' WHAT HAPPENS IF YOUPUT'A HOTGLASS ON A COLD, WET
SURFACE?'

ANSWER: /(THE GLASS SLIDE; IT WILL .CRACK'.OR
BIZEAK,'

WHAT-SHOULR ALWAYS, g -USED. W EN HANDLING .HOT PANS i

KETTLES?`

ANSWER: 02 AT CARE AND:UrPADS,
,...=et

1.1kOrs ULD_BE:D0hg WITH' A' FRAYED ELECTRICAL CORD?

REPAIR -1:q-RepiACEBVIAt*IWAOAIN;'

2DEsORIBCHOWT0A-010/t-A,4gCTRTPA4:COROJOOMA
yOUTLET.-.

,



r

48 DESCRIBE TBE SAFEST WAY. ICY USE A PARING. KNIFE TO
AVOID CUTTING YOURSELF

,
.

_...:ANSWER: 'HOLD HANDLE SECURELY. MAKE SURE KNIFE I
HARP. .USECUTTING `BOARD WHENEVER'POSS E.

, ,

. LUT AWAY FROM HAND. ° ,

I;
WHY. SHOULD SHARP KNIVES BE. WASHED, SEPARATELY?

..ANSWER-: TO AVOID CUTTING HANDS DR FINGERS WHEN
. , .. SEARCHING UNDER WATERAOR,THEM.

. 0 10. DESCRIBE THE PROPER:WAY TO DRYNIVES.
, - ,,, -,

ANSWER: HOLD THE HANDLE SECURELY. DRY THE :LADE'
-MITH.CUTTING EDGE FACING AWAY FROM RYING .%
HAND;

4. -TO PREVENT STEAMpBURNS7 HOW YOU REMOVE 4A CO ER,"
FROM 'A SAUCEPANT, 7

AMER: TILT THE COVER TOWARDS.YOURImi LETTING.
STEAM ESCAPE AW6Y.FROM FACE. (IHE COVER
FORMS A SHIELD.)

O

. GREET (4' POINTS EACH) ,

12. ' I F WATER STILLS ON THE WC:HEN 'FLOOR, WHAT SHOULD
BE DONE: WHY? t

.X r
ANSWER: WI PE UP IMMEDIATELY TO AVOID SLIPPING OR

CHANCE- OF,- ELECTRICAL SHO.C1(.

13. HOW SHOULD YOU REACH'INI`NGLOCATED,ON HIGH.SHEOES?

Alialift: USE A STEW ST °OOL. DO NOT "CLIMB AN COUNTER
is, OR STAND ON CHAIRS

,
,

.

14. HICH, SHOULII-BE. 'U ED WH N DUNG HOT PANS-
DAMP OR CLOTH VIH . ,

ANSWER : ALWAYS' USE. A D CLOTH, BECAUSE HEAT S ,

RAP IDLY 'COND,UCTED THROUGH :WET -CLOTH' AND
YOU :Woutip-isuRN YOLASELF.

.

'1WHAI .TYPES OF THINGS' COULD CAUSE A°,FIRE IN -A FRY"
,IFANI..1;HOW CAW- IT BE ,PUr 610?

. -
.

0441-: 6REASE oop:.SPfLLED vitA ,BURNER" 'TOO
,'H T '-'1=VOUR: BAKING
SODA,ro LAME' TO' I' UT FIRE OUT.. `COV.ER o.FRY.

JORN4PFAJOAT*. jQ -PUT 'WATER.
.

a
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7...
WHICH DIRECTION SHOULD E HANDLES OF POTS AND PANS
POINT WHEN ON THE. ,STOVE ?" :WHY? /

..
ANSWER:. ALWAYS HAVE HANDLES POINTING TOWARDS ,THE

CENTER TO AVOID BUMPING' THEM OR. HAVING
SMALL CHILDREN PULL THEM -DAN OFF THE
STOVE.'

A A

O
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I TCHEN APPL4ANCES AND EQUIPMENT ', NAMES TEST
''. s' . LASS ,

. OSS IBLEITO I NTS . ,
'. "DATE

?, f' . , , , ti
L'1. LIST SAFETY pRAcitcE TO-OBSERVE `WHILE THE KITCHEN .() POINTS) a.

Div

SEJ,.ECT 1114,,VE K ITCH
LAB OR 4T HOME .

EACH. c.15 POINTS,NTS,

.

8

,

s' \.

I

N APPLIANGES, USED REGULARLY IN THE -KITCHEN
OIE ONE USt''AND ONE SAFETY PRECAUTION FOR

i

*,4,
..

3. IDENTIFY *IF/NAME. AND USE FOR EACH OF THE TEN ARTICLES . OF
KITCHEN EQUI PMENT "ON THE TRAY.-J-. (?0 POINTS}

11/

U
as

USE
7

H.



IITCHEN AP E WIANCES AND EQUIPM ANAME
OSI-TEST KEY CLASS
O NOSSIBLE POINTS DATE'

1. LIST FIVE, SAFETYPRACTICES 0 OBSERVE BILE IN THE KIT-,
CHEN'AREA. 0 *POINTS)

(I) HAVE_ALL HANDLES OF:KETTLES URNED TOWARD CENTER
OF STOVE.

-c2) -MAKE SURE BANDS ARE DRY BEF RE DISCONNECTING ANq. gLECTRICAL APPLIANCE.
"0) WIPE UP ANY WATER SPILLS ON KLTCHEN'FLOOR

AMMEDIATELY.,
"(4) USE A STEP Om FOR REACHING* OBJECTS IN HIGH

CUPBOARDS.
0) 'WASH AND DRY SHARP KNIVES SEPARATELY FROM OTHER-

UTENSILS.? 4

2. SELECT. FIVE KITCHEN APPLIANCES USED REGULARLY IN THE
KiTcREN LAB OR AT NOM. NAMEONE USE AND ONE SAFEW PRE-

. CAUfION FOR EACH. (DA:TINTS)

tNGE -HEAT. FOODS - TURN Al.L HANDLES TOWARDS CENTER
FRIGERATOR COOL FOODS, DO NOT USESHARP KNIFE WHEN

DEFROSTINGACEEZER
DISHWASHER - WASH DISHES p NOT PUT PLASTIC ITEMS IN

DISHWASHER
LENDER - CHOP FOODS -.-DO.N0iSTIR WHILE.OPERAT1NGBLENDER

MIXER- MIX INGREDIENTS DO NOT"SCRAPEtIDESP.
OF BOWL WHILE OPERATING

IDENTIFY TAE NAME:AND USE FOR'EACH OfTHE TEKARTICCES
- OF ITCHEN-EQUIPMENTON THE TRAY. (10 POINTS)

1TE IDENTIFIED- BY INDIVIDUAL-TEACHERs7

.©



Le..sson,2: Kitchen Work Areas

A. Cilfectives:

1. The student will be better able to practice work simp-
lification by determining the proper storage of kitchen
appliances and equipment.

2. The student will be more-asfare of various yqiis.areas
within the kitchen.

3. Theatudent will be more aware of the appropriatejoca-.
tion ofararious appliances and equipmerthistored in the
kitch*

4. The stud&nt will be better. able to explain the need for
orderliness in the kitchen.

B. ceneralization:'NN.

1. The,arrangement of equipment and appliances in kitchen
work areas uences the use Of _energy, time 'and-motion.

C: re-test
36

D. learning Acttvities:

0i-gaftizitig :Kitchen, t: -HaVe alk.cup4ogirde. and
drawers' emptied. of 1 tchen utensilsutensils, arid equipment.
The students-divide into kitchen units Ind arrange
kitchen..ita.they feel would be most convenient. Ex
change units and compare arrangements. Discuss the.
necessity: of organizing .equipment.
Information Sheet; Work Areas Within the Kitchen

1.

,A

37Kitchen Tour: Identify Work-areisand location'of .
various:appliances and equiPmg#*_
Discussion:: :How.dOes kitchen :affangement increase worksimplification? .

5. 'Label, Ka tChen; . StUdents label :kitchen storage areas
-in large print' and braille.'

," .

6. . "Find and'Tell",:- kttcOti equi-Pner1; zame. to aid Stu-,
-"dents itt learning 't.he-namesi lises,, and tocatiOn, of =°-'
-kitchen': equipment. 'phis game should be used only when

. the "blind stUdent: hes .become vgry familiar with thekitchenAmit. . .. . 387. "Pass, to -:Left" 4:gaMe review use,
and proper 's rage' area bfi various kitchen, utensils .

. .... 39,4



35

2. -Esaille kitchen storage areas at home if this would be
beneficial to.you.

hbtes to the Teacher:

1. When giving the pre-test to .a educationally blind stu-
dent, have. the student list oxie work area at a timer
followed by a list 'of appliances and/or equipment,
located in that area.,

bg

"2. Wen-giving the- post -test to-a educationally blind stu-
dent, have the student list the work area each item.from
Question 2 is -located 'in. -

03. "Pass to. the Left " <card do be cut on a papOr - d.
lcutter..

4. If you anticipate heavy use of the "Pass to the Ieft"
cards, you may wish to laminate that'. They may be
laminated in your school's dry mount press or with do-
it-;yourself self-laminating sheets.

a

I
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WORK AREAS WITHIN THE 'KITCHEN.
. NAME - f'

/ 0 POSSIBt#11)0 'NT DATES,
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_ .CLASS.

RE -TEST _ , .., --
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1. THERE ARE FIVE, WORK..AREAS. ,FOUND INS THE 'KITCHEN L AND
AT HOME. LI S,T. THESE AREAS IN THE SQUAR S IN THE LEFT'-`_

__HAND:COLUMN. YOU'c'L1ST, EACH- AREA, -,NA ONE KITCHEN

IN
APP.LIATHE

RINcEGHT"HAND
EQUIPMENT

COLUMN.
'WHIC35
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wouLp IND IN TITIS AREA

S)
-

/7

.
.

. ,.
.

-N ORk -AREAS
.
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4
. ,

2. GIVE ONE'REASON* WHY THE APPLIANCES AND/0B EQUIPMENT WERE.
PLACED IN THE AREAS THAT YOU INDICAT,EDi 7 (5 ROOTS)

TO SAVE TIME, ENERGY, 'AND.',MQUO/. APPLIANCES AND/OR,
.EQUIPMENT SHOULD BE STORED -WHERE-1JSEP:._

4
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IIORK AREAS. WITHIN THE. KITCHEN '` MEA -
NFORMATIOR SHEET- .

. LASS.. .. -...;,!, , .
E .

_.
1 1 .

AT
.

. .1P .
- -...........,y. -. ..-,..^ .. -....,......4r.'

: THERE: ARE..-KIVE VARIOUS WORK AREAS:FOUND_ .IN. THE _KITCHEN: :LAB,. ...,
: ---v. AND AT Ho-ti,4

..._

,- THESE AREAS INCLUDE:..
..... .... . ..._ ... . . _ .

t.-- s
4. . ,

1 THE SINK AREA IliI TH WATER- AND*' DRA I NAGE FOR FOOD PREPARA;-
:roN- AND DISHWASHING..

2. THE' MIiC* AREA WITH STORAGE FOR SUPPLIES AND SPACE FOR
MIXING. . ' ,.-

./ ---/- __,, .'
1

,

",

3. THE 'REFRIGERATOR -A4DiFREFREEZER AREA FPRT STORAGE OF PER
ISHABLE AND 'FROZEN' FOODS. '

.

4. THE RANGE AND OVEN AREA --FOR COOKING. -

5. THE SERVING-AREA FOR STORAGE 'Of SERVING DISHES AHINA,

7

GLASSWARE, AND OTHER TABLE APPOINTMENTS.

4

TO SIMPLIqs. KITCHEN_ TASKS, PROPER USAGE OF THESE AREA S. OULD
-- -BE. MADE., BELOW (1ST; ANY...,-UTENSILS-1, EQUIPMENT,: ETC. THAT 'WOULD-
BE _-BESTAEPT IN- SE 'AREAS

SINK ARElk. . ' R4NGE: ARE& :. - ' -

...., t _... ... . ..... .
.:: '''' '.;.' . ',-;:*;- .... . it. , ' . .:.- y .'.. .i. ...." .' . . ... '....,,,._ 0: ...r.: ::.; ' ' t I .. ; '... ' -i' ' '.:'':'-''5;',.

: si - ' . .. .- y. -

riii,-)el,AREk ERVING41REk--- ...-..ss - ,
_

'." . ;,
-

---
--"REFRIGERATOR-.AEA ,- ., _4,

.

"5 -,,.. .-- "- .,.- --..__ ...."-
-....."- ',- ..-

.

A ". '' .. t't.' ...: ;-.. .-

; '. .. -

. . ,

tr.". - .. _ .... .. -

°
. ..!.

C c'-',- .- . - ...,--::f ' :-- ..;',:,.:7"
.y - . ' . * ...;'; .'t ' ''''''' ".-"* - "

u.- -
. ..-. - . > ' . ...-- "" . --..-L,ri2;- . r. = .- ....,_ .. _ -_

V.

_
.. ,. .

_),,,. ."-'--..;- , , - - -A :- '._ - . ... -

. ' . '-' : ''''.- C';':,..5'' t°, `,..- ....- : : . - ' ' ' : . - --

r.y°' _
. ,

- : kr ./ '"..

'
..*a? t--

..
s

,;- f--.

'..,

/



.

37A

1TCHEN- WORKAREAS
ORKSHEET KEY

NAME
CLASS
DATE

THOM! Ivg.VAR LOUS. WORK.AREAS :-FO.UND',I.
-LAB-AND-AT- OME; HESE AREAS-TINCLUDE:

THE KITCHEN....),..

1) THE SINK AREA "'WITH ,WATER AND DRAINA E FOR FOOD*
'PREPARKtION AND DISHWASHING,

';'(2} THE MIX AREA WITH STORAGE.,FOR SUP LIES AND SPACE
.FOR MIXING. .

:- (33 'THE 'REFRIGERATOR AND FREEZER ARE FOR :le_TORAGE:....0F ; .1-
PERISHABLE AND FROZEN FOODS.

THE RANGE AND OVEN -AREA: FOR''''CO(0 MG%

.

THE SERVING AREA FOR STORAGE OF SERVING DISHES .AND
CHINA, GLASSWARE, AND:OTHER TAB=LE AppofmENTs.-

1-To eimpu.7 4ITCHEN TASKS, PROPER USAGE-OF' ARE-Ai;SHOULD BE MACE:' - BELLOW LIST ANY UTENSILS,: , I Neat,:THAT WO- BE THESE" AREAS,
.

.E.,N AR-E A

-1(tiniyaislAND BRUSHES- FOR
pftmigtfio-VEGETABLES----

-COLANDERS, STRAINERS
AND _

ilsHwAsH No. Ecil.) ip,HENT
-tiARBApE: cot AND_

.WASTEBASKET
-

-=SAtIOtgik*-

qt.:000
KO"

-

;ME`000.G
MEASUR =ING ,SPOONS

BowLS BEATERS,

5 's

gI FTERS
=

4110(:-L0 p),
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TEAM MEMBERS R.; AM NUMBER
LEASS--
DATE

GAME LIST

NAME OF _POI PMENT-- - LOCATION .

L SIFTER .

3 .2! WOODEN- skiims

3 --MEASUR ING'CUPS

4. ROLLING PIN

51 LIQUID MEASUR
cues 4

MEAsuRINpsPooNs..

7 RUBBER SCRAPER;

USE

8. -GRATER

"SpATtliLA,

CooLos tbacg

COOKIE 'SHEETS

EGG BEATER

ECtRieMIX

Ng 4.01-S

tEMS'



'0'.) Students' will review the IIEME dem, and proper storage area far
variouildrChen---uterisile and equipzent

Supplies Needed:.

Deck, 'Of "Pass -to_ the Left" cards
'including 25 Work area cards,
25 of equipment cards;
anfl 25 use cards,..

Directions for Playing:

1. All

Persons Needed:

3-6 players

4

ce shuffled and dealt out by a dealer.

Objec of the gam is to match work area card, object card, and

.

fOr :players "to:, sort- Cards; the (101er calla out
'pass to the left",at.-Whiekt-in* ech player,selec*s an-unmatched

..cgd frAgl 11414 411-4 *tieqq =f40:0: *on to 'OdlPlaYer. oti148
4. As..a. match of three i Correspon, ,cards 1E144 the

use -card. ,

- Play aniispasaing continues' :Until oil _player pa
and-tOes: out. °
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GARBAGE CAN



, v , .

REMOVE BkiNSAF FRUITS' TO REMOVE FOOD FROM. BOWL 10 STORE LEFTOVERS. R .

pAIGEtAIN.,0 . '. ''FRESH FOOD '.-
,1'

.

A

. .

tia

,

.

1:0 CUT FRUITS AND VEGE-, TO LIFT TENDER.FOOPS-OR'Tg--i. --Pq GARBAGE,
TABLES REMOVE cologs FROM

'SI-JEET
'S.,;.,

,

r



-,REKOVE' dciVERS--i.k0A- CANS. TO SERVE FOOD-- AT,..14EALTI ME TO STORE' LEFTOVER, OR
.

,
.:V*

at
- -FREtR, FOOD

a

I

.0 HEAT FOODS TO, STORE LEFTOVER -FOODS OR
FRESH. ',FOODS

-

1*.) CLEAN _DISHES

4
.4.

fi, .
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.,*

ORK AREAS *WITHIN THICKITCHEN, NAME
TEST CLASS ,

0 OSSI POINTSINTS DATE

V*,

L LIST THE5,FIVE WORK AREAS FOUND IN A KITCHEN. (10 PODITS)

(1) (4)

(2)- - (5)

(3)

2. INDICATE THE NAME OF THE-WORK AREA IN WHICH EACH OF THESE
ITEMS WOUED MOST ,EFFI.CIENTLY BE S7OREDI (20. POINTS)

COLANDER

------jKN-rFE-SITAR15EER

TABLECLOTH

ROLLING. PIN

4. MeAstimp: spooNs .

4.

. SAUCEPAN ,,,
, 6.TRELI :i d; iii kg,11 :

-- ,

. , .....:

04 . .0 ' . t , s'' .
. .

. B1.-.EINPEO : ' : '
g _ .

A
, ''-

*

. I r
SA ' '' ,

_ . . -

. FREEZER BAGS
..

_.
-.. ... .

. . : , .......:,

'CUTTIRG BOARD-
.., . -.

. . .. . , . , ....
. ......_ ..

,

.,..f
vGETABLE, -.PEEL:ER,

.... ,..-,-:,

-.5.4

, . .7.*.

..
. , ,.. `..: - r:

. -, ... ... ,- .."-i'",-;

.GLASSWARte',.. 21- ' '..1.- ...

.

.
..

. . it
. ,`...,:. ......

..
...... ,-..;

SPI<NG .TRAYg.
''.,%,,,,,-.

1
i.i' s',... i' 1-

. I

. - .* ...',Ut§014,1' APM MG SOAP-- , ., i... i.,-. ,,,,, ,..
"... ' , "

.. erliteAtokiNe. :Cope-. , : . , ..,..
., , .'.' !if . 1 . .... , . . 4 .

, , , a
.

COFFEEPOT ..., . '.''''

, .

..

. At,','',.- , . , . -
, .A....,

3

. ;
0-,..,,; ,.. . . , :,'*,.' , ., A'.

, ,...#.' # ;1 . .. \. : 4 . .,'
.

1 * r),' ,, . f) :%..... . , '," :. ....., ....

.,
! / ,

,',. , : .,

.. ..,,....,, ., . , ,.

. , ; .. .: :*. ..::,',,;-);,,, ..,-, ,,,c,
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fop CONTAINERS:.
=

'MAIO
= .

... .

. 0F:WHA7TVADVANTAGE IS .SNRING THg EQUIPMENT IN' THE AREA
_THAT -YOU, INDIOAIED1 (1U .POINTS) .,
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WORK AREAS 1.4ITHIN THE KITCHEN NAME
OSI-TEST KEX CLASS
0 POSSIBLE POINTS DATE

,

.
4 J

...

1 i

1. LIST THE FIVE WORK AREAS FOUND IN A' KITCHEN. (10 00 NTS) '

. (1) SINK AREA I
114) ,RANGE AREA

(ZriMIX AREA
,

(5) FRYING AREA
,,,

(3? c REFRIGERATOR AREA

2. INDICATE THE NAME OF THE WORK AREA. -IN -WHICH EACH OF .

THESE ITEMS OULD MOST EFFICIENTLY ,BE STORED,. (LO POINTS)
`,

'SINK AREA COLANDER 1
.,

RANGE'AREA

SERVING /TEA

AREA . *ROLLING. PYN

I1 _'AREA COOKIE, CUTTER

. ,AREA : MEASURING SPOONS

RANGE AREA SAUCEPAN

MD( AREA ELECTRIC MIXER

14iX AREA pLENDER''
. .

KNIFE

TABLECLOTH

REFRIGERATOR FREEZER' BAGS
.

ARE ING BOARD

SINK AREA, VE:a TABLE

SINK ;AREA '-',,VEGETVLE PEELER .

*SERVING AREA GLASSWARE
.

SERVI'NG.AREA `, SERVIIIGAtRAYS-

,

V

SINK:AREA,

, , ...

.,'SERVING _AREA COFFEE -POT,

,

.

nolobasifINd .SOAP

r4EA4,URI,N6Y,-cup

4A

REFRIGERATOR rOOD. CONTAINERS

Ne,..ima

. ,



.

MIX AREA -' MIXING BOWLS

41A

0

3 -OF WHAT ADVANTAGE I S 'STOR I tip TH EQ01 PMENT IN AREA
.THAT YOU. IND I CATED? CIO POINTS

SAVEg ,T I ME, ENERGY AND MOTIONS,

7

.

7,

v.

I

O

.

1. 4

.r

-r

a

'

r

. ,v

,



Lesson 3: rCieanliness Within the Kitchen

A. Objective:
f .

1.. The: student be better able to 'practice. ProcedUres
need6:-.1 to maintain a cleanidtchen area..

B. Generalization:

1. Cleanliness in. the labbratory and at holm helps yr
the spr of germs and contributes moo. the..apPetite
appeal of food'pre

Learning Activities1

1. --Discussion: Why are cl mess habits .desirable?

2. Iriforma Sheet: isual aired studentlf_'14aking
s Sparkle' 46,

3. Microscope Lab: In pairs, o serve microscope slicfe of
chipped plate, soiled- dish*c th, -soiled fork, hair,
.fingerprints. lete worksheet

4.. Tea:Cher 1.4-C e Desponstration: Proper cleaning of oven, '-
top of range, refrigerator, car opener,, blender, electric
mixer, dishwasher. . ,° " .1

5. Discussion:' Why is cleanliness, important in, the kitchen
lab? Role play goodAidd cleamlines,s'practices.

n
7-k

Pill-i Story:

E
')

Post-test . . . .. . . . . . . c . . , -,53

).". 50- /1',.

2

1.' Observe-or discuss kitchen cleanliness-Of spmeOne-workingin the kitaben.:4HOIClagelr :floeS-. the ,parsoil:fq11.9w.
.

"Stigg§at4d' -

a, '"tanitatfor6 Riilleiyilake--Sense" and
.4.

J.
. "*Itatti.on .

.

NatiOnal.tddCation kedia,,_

A



) .

e7,116".

_.
'1, Wien giving either the pre- or post-test to a edcicationally

. blind student, instruct. the student to place a whole
braille cell instead Of an .X in' front of each question he/

i ft
. she.can answer

2. To,prepare slides for, microscope lab, put. a drop- of water
'4

on the slide plates, Put -hair. (or whatever) onAthe slide- '
-,and'coVer.with cover plate. If you .hate `problems, .asnthe4k school t for-.assistance.

3. Before the educati y. blind studedt begins to, complete ..

-the "Whistle 'While We Mork " story,- instruct him/her to use
a separate sheet of braille-paper.. On this sheet list .
each nurrber with, the corresponding response to the fill-
in story.

2

11

a

-e.



a

V.

CLEANLINESS IN .THE KITCHEN ' NAME
RE-TEST, CHECKLIST CLASS

4 DATE

DIRECTIONS:. PLACE AN7(X) TO THE LEFT OF EiCHIUESTION TO
WHICH YOU ARE ABLE TO ANSWER YES' . . MORK ON
THE OTHER )1ABITS UNTIL YOU CAN CHECK EACH ONE.

1, 4)0 I. KEEP MY NAIR FASTENED BACK NEATLY WHILE
WORKING WITH FOODS?

'2. DO I WASHY MY HANDS AND CHECK MY' NAILS TO MAKE
SUR THEY ARE CLEAN )1,LrFORE BEGINNING WORK?

3. Do. I WI PE 'MY HANDS ONLY- ON :A- HAND TOWEL OR PAPER
TOWEL?

41

4. -Do I KEERAY7-TISSill-PUT-AWAY WHIL.VWQRKING? ,OR
. .

0
. IF IT,- I S NECESSARY TO USE IT DO I /WASH MY HANDS

:
4 -. , ,! e-

- i ,

o 5. Do I WEAR A CLEAN APRON WHILE' WORKING?
.

-,

BEFORE-WORKING .AGAIN? .

F,

6 oAm I sHORTENIi4G -THE: WORVOF.
SOILED UTENSILS .OR" 'SCRAPS. ON

-

Do I UsE THE SMALLEST 'NUMBER
AN,CooKINd?

"Jo OPON !±-0TeR17,01".00-':Fixv?

Do. I. VPIEdt-OF: ,00,03: ,A-BRUStLiRSTEApria.

CLEANING. BY infAoNC
A PAN OrPAPER1

'OF 'UT SICS NEcgssAttv.

DOA,4E4(0.0°),
tasHEsmowT10,,$INsg,,

-!1. 1W141AsH t1,4SE,
TKRD4-ft p to00.,

tpt

TEV,TO:wASH,'T.At

I RST, SI L coi0), CHINA
,IUTENSI

,

tp,k:As, -I:0T :DUST As -
_Ks

.K-THE .COUNTERTOP. TO -MAKE SURE-

REO

,

FrtY THE TRASH BASKETS AND -RE-LINE. THEM
OR -DISPOSABLE .BAGS?

Kg- SURE ALL 43EAE AND FOOD PARTILES ARE
:FROM THE NGE



16. TO IASH THE CAN'OPENER AFTER, EACH US' TO PREVENT
ILDUP OF FOOD PARTICLES AND RESIDUE.

.

4
17. DO I WIPE UP ALL SPILLS IN THE,REFRIGERATOR AN

PE THE DOOR TO.-REMOV,E. ANY ciINGER MAAKStON

18.. 116 I SEPARATE AND 'WASH ALL WAiH1BLE PART .HE
BLENDER?

'Do' I CHECK THE OVEN FOR SPILLS AND CLEAN
SOON AS- THE OVEN IS COOLED.:

,

a ,

2O. DO I TAKE 'A FINAL CHECK OF TRE KITCHEN TO MAKE
SURE ,THAT EVERYTHING, IS CLEAN AND ORDERLY?,

de,
a

6

.



DATES

. 1 ,C1,IJESi FOR jk.$PARK.1 Iik CLFAN--KITCHFN

46'

' ± YOU HAVE . PROBABLY HEARD THAT AN. OUNCE :OF PREVENTION
-

IS WORTH A P6UND bF CURE. " WHAT THAT SAYS ABOUT WORKING IN

``,THE KITCHEN IS THAT BY THINKING. AHEAD, YOU CAN SAVE SOME

tYCLiEANUP TIME WHEN YOU FINISH. THE FOLLOWING SUGGESTIONS`'

CAN ASSIST YOU IN HELPING YOUR KITCHEN SPARKLE:

L BEFORMOU "BEG' ASSEMBLE ALL THE NEEDED

INGREDIENTS AND PLACE THEM ON A TRAY.

2. -As YOU FINISH usqltp THE INGREDIENTS NEEDED :IN' THE-

**1`.RECIPE, :RETURN EACH, TO THE TRAY. WHEN YOU COMPLETE

1

.
'

.... .

'v,,:,.. THE :ENTIRE RECIPE .RETURN ALCINGREDIENTS;TO THELR. ,-,..-°
..;

PROPER PLACES: 11
. V ,

3;' IF YOUR RECIPE CALIT FiOR I:NGREDIENTS WHICH Ausr BE, --.).-- .

siFrib'OR7POURD, DO' SO O'ER APPI ECE OF..... WPiXED.... ?- . .. -...;..
1

PAPER OR T,RAYA THIS WILL KEEP ANY'ACC WENTAL.

. 40.

4

SPILLS IN, ONE PLACE. 9 ' .:
de .

1

-.,

1 ' THE SINK I A HANDY i:,)1.-ACE TO PEEL ;Ii0fATOES I TRIM.

,
... ' CELERY. 'HUSK CORN. PR -DO' li NUM. PP.:. OF 'OTHER 4F,OY :upgss,..

WHILE THE FOOD Is ..copkoas.OR 4.3AkiNG'; :WASH T
41 ' , . .

1 s' ..̀ UTENSILS YOU HAVE USED, s' OR 'RINSE'..AND. sl'Ack THEM : ,,. i. , . -.... ....,-
:. -,.,. ..

., 1/4-

'..NO 'MATTO. -HOW' CAREFUL YOU ARE :WHEN 1410KIN9- IN'. THE .: .
' V ,

41:AO ; "ifiAliE n 14,, APT` 10 HAVE AN ' OCCASNNA. SPILL-. .

1:0e A. ciXANS:DiMP CLOTH ..O? SPONGE: HANpY.scir-...Y.o.q tAk-,y11-PE.
f

I ^o'

4

t,

.AWAY'.. 'NOT ONLY.74'4,

IT ,Ai..:*04....),tBs THE CHANCE 60 AN cup $



1

.- , . .
RINSED., IN HOT, SOAPY WATER AND WRONkOUT, BEGIN AT A, B,kC,K

'''''''° CQRNER .OF THE COUNTER. WIPE STRAIGHT TOWARD YOURSELF .:.;,... 4 °A
.....-

,

s U111" I L Y01.1 REACH THE C ATER EDGE. :. Now MOVE YO.UFOIAND' ONE .,
.

HALF' THE WIlbtH OF TH CLOTH OR SPOIIGEAND -WIPE-'TO, THE ,BACK '
,

. . - EDGE OF THE 60UNTER.' CONTINUE, MOVIIV YOUR HAND ONLY ORE.

HALF THE WIDTH_ OF EACH STROKE., MOV -NG BACK ANI? FORTH- UNTIL
.. -.,

YOU?,AAVE WIPED THE ENTIRE COUNTERSr IT IS A GOO!) IDEA TO.
ovi

RINSE THE CLOTH OR "SPONGE. EVERY, ONCE IN -.AWHILE TO KEEP- IT _.

. .

FRESH. A'''Sq0ND TRIP; OVER THE COUNTER PITH THE cLoillRIOstp

47: i .
/

; .-',.. : -. t.-- .,

s

't
-11

BY RUNNING THE PA OF YOUR.HAN6AVER THE ShALL gA, YOU .

4. f;AN BAKE SORE YO HAVE DONE A GOOD jOB OF CLEANINGOP.' .
THE COU TES SHOULD BE CLEANETIAFTER THEY:HAVE:BEEN

USED ONE .EASY WAY TO "BE ,SURE THE WHOLE SURFACE .HAS- BEEN,

WIPED IS "Ob OVERLAP-Egi STROKE. WITH A CLOTH OR SP-onr

:-

..

IN CLEAR HOT WATER AND WIRUNG'0113-7TO ALMOST DRY WILL

. 4.ELWNATE ANY STREAKS OR; POTS THAVF4RMED.

MOST_MMEMAKRS FIND'IT EASIEST TO WAVE A-084.Ak

-CLEAN NG SCHEy LE.; AILY WIPING _WILL KEEP APPLIANCES

*AND,C06TERS'CLEAN. A, GOAD TIME TO DO THIS IS AFTER WAS4ING\..
411,_

THE DISHES BEFORE LETTING THE HOT, SOAPY; WATER OUT-OF THE'

SINK . CHECICTHE REFRiGERAIOR ONCE, A Ilia (SET A.,SPECI.FIC.,

DAY 'sp. ri BECOMES' HABIJ). DISCARD LEFTOVERS THAT

NOT /Egfq USED AND-WIRE. UP ANY SPILLS.. ONCE i!O MONTH CHECK. TO

SEE I-F.3.HE. FREEZER .NEEDSt.DEFROSilki,g. ALSO CHECK TWE RANGE;
a ,

CLEA INCA. IS NECESSARY: *BE SURE TO 50 LOW ,71-4E MP61-OFAfTURERIS

DIRECTIONS.,

. ,
,

.

. rn



.
.. DISHES MUST Be DONE DAI AND SOMETIMES EVERAL :MMES

c)

A DAY. TO -KEEP THE JOB- AS .ENJOYABLE ,AS POS.$ I BLE. DEYELOP:
Vli. . .

1s
. SOME GOOD. HABITS I ' : .. .

a
.. 7

. l ( a N ICr..; .1. WASHING:. STACK AND 'tORGAN I ZE ALL US ES: GLASSES; .. .

a7

, .

FLATWARE. AND' PANS BEFORE I)E_G I RN I NG ,TO WASH.' ;A

. RUBBER \MAT ON THE -BOTTOM, OF THE S INK (S) AND `ON THEI .

DIVIDER BETWEEN SINKS WILL LESSEN' TI+ECHANCE OF'.
- .

SLIPPING AND BREAKING! A, RUBBER COATEID.

4 ISH,DRAINER IS A HANDY ADDITION ALSO.
-

t .

US A SOFT SPONGE OR CLOTH TO _CLEAN THE.

I NiIDE OF GLASSES IWtST AROUND AND AROUND TO

CLEAN THOROUGHLY. BE SURE NO TO FORCE' YOUR HAND

INTO THE GLASS AND .RISK BREAKING IT. WASW,ALL I TEAS

INSIDE AND 'OUT. BACK SIDE AND FRONT.. PLACE FOK TINES
, .1'

AND KNIFE POI1S .FACING DAWN; -IN A DESIGNATED" SPOT OF

'THE DRAINER.. REMEMBER TO SEPARATE: AND WASH

INDIVIDUALLY -ANY. SHARP OR POINTED UTENSI4S
4

EVERYTHING SHOULD. BE 'RINSED IN' yoT WATER. AND-
.

LEFT ?TO. Y . .

. ,
1 7

DRil AFTEF(RINSING EVERYTHING IN 'HOT WATER YOU

MAY ALLOW' DISHES TO AIR DRY'. OR YOU MAY CHOSE JT .

4

. a."

TOO; DRY., 6$14,.., A. CLEAN. DRY TNI ST

THE TOWEL =DEEP :INTO MAWS: TO IttE"lk, DE

YOU-HAVEMMY'PMESjO NTU;MAY HAVE TO USE .MORE

THAN-oNt :176.44,Z THE DISHES op-gip ftWARE,

60.4*Fg04. P1),11:ryiAnio,

84
. 4 4



a

.<

,

THINGS: 'Y9.11" 1.2

.e
PRACTICE W I I NG OFF _THE/COUNTER..

2. GIVE THE PERSON RESPONSIBLE. FOR 41ASH I NG THE
.,

4 *

I SHES I N YOUNHOME A WEEK` S' VACATI ON FROM

DOING DINNER 41 ISHES.

ItiFERENCES

. . .4

1.. BERNARD, E. "SUGGESTIONS 'FOR MD' NG f HE BOND //

NEW AMER I CAN FOUNDAT I ON PpFt THE:BLIND INC

THE HOE SERVICE STAFF OF THE PUBLICC SERVICE COMPANY
P.

OF 'COLORADO* "A MANUAL-of. PE OGRAA INSTRUCTION. FOR'
.

- 'THE VISUALLY HAND'I CAPPED .HOMEMAIlhiff. " *DENVER

.AuTHo .19714. 1 , : 1 .

fi° .i,,
.

. I I34 I SN ' I ALWAYS EASY t . ;B"I It'S"POSSIBLE. "' * 4 '' " ,
` .t I..t . 4 -. .

AVAILABLE PiR OM THOMAS J. 41..I PTON ; INC g,/,', qg- t , . ..0
-

\
7- -SYVAN .AVEITOE t ENGLEWOOD 'CU Frg', NJ 63Z.

4. ScHikourqR.c.R., AND WI IGHBY.k, D .,_ SUGGESTIONS'

FAR THE BONDC00K." ES. MOI NES :, NATIONAL

FEDERATION, OF .THE"

7
I.

bt. 1N
. ,

.

4

S

I A tr
4.

,th



11.

4-
.11

,
k. ,CLEANLINESS IN IHE KITCHth

.MICROSCOPE '.LAB bItEET.,

4 ,

L

.o.r,

NAME'
CLASS
DATE.

. .

c, NAME ' F SLIDE*.
- .

-r
.

;.,/
,

. . . .
.

,

DESCRIBE :WHAT You SAW 4
.

;,-,.
DESCRIBE

. :... i
4;

,. citA-..k

I.

/

z1 *

1

sq.
;''

,

.

'

.
.

.

...,
.. a

o i
'

A

.

.

.

.

4.

. I

,

,

.

44

...

. .

r .:. '

: , -

I

.

1 1
r '

.t

.

s '

.

.g

....
.

II

.

.

.

.
'r

.

a

.
.

.

x,
. -

'

r

.

4

1

.

., *.

,

. _

.

.

.

-

a

...:.:

.
,

i
.

.

I

.

-S..

,

.

.

.4

.

,

1

,

(

.

.3 .._

7"

.

i

.

-

se

-11.

.

.

.

4. .

s0...<''''''' '.,

'"

^.., ,

I
.

f

.

.

.

<-

4

*

.,
' ' 10.-

-

.
.

. .

.. !.

.
,

o ,

.
'. .,

.

..

Ilks <
.,

.

...

..
.

-..

..

,'
.

,_

.
.

.

.

.
. .

. r

... .

I

.

a...

,s,

f -

4,

t

.

.

.

..

.."%-c. 4

.

.

-

.

, --

.

.

.

:

, .
,*

.

.

fl -
.

.....
-,,,....
.

V.i.jr.

-

.
E'', .

- ..
..

.1

-.2.

".. '''

.; ',

i

4

. '

:
'

4 :' -., ,
.(- (.4"

4 .-; '.: . .,

.

I

.1

(.

I .1



,

1

. :

4

. .

. k.

¶LEANLINES§,Iti THE KITCHEN
OST-TEST LHECKL I ST

. ,

4

.

NAME
LASS 1 "*?

"BATE :

DIRECTIONS :.. PLACE- AN :(X) TO THE LEFT, OF Ei, CH2'9UEST ION e)
WHICH. YOU ARE- ABLE 10:ANSWER YES 1 ..

-.
.1. -* . .

A ' ;

. .

4. k1. Dot I KEEP MY- HAIR ,,,PASTENED - BACK NEATLY wmg
. WORKING WITH FOODS?

. .

2: ..Da I WASH MY HANDS AND 'CHECK 'MY NAILS TO MAKE
S,UftE THEY ARE CLEAN" BEFORE BEGINNING WORK?

4.4

/31 DO I .WI;PE s('HA'NDS ONLY 4N1, Hap. TOWEL OR PAPER
TOWEL?

.

.

4. Do .t.kkEEP MY ;T:I;SSUE ' kiii'fAWAY WH I WORKING?

,BEFORE WORKING GAIN?.

'D04+1 'WEAR A CLEAVAPRON WHILE WORKING7os-

>. 'IF I I IS PECESSTY TO 'USE IT, DO WASH krt HANDS.

6. Am I st-lbRyENING;THE WORK OF CLEAN G BY -P LAO
.. SOILED' UTENSILS' ,OR SCRAPS 60-, A . PAN' OR PAPER?:, - ' . + ,

DO t'liSE' THE- SMALLEST NUMBER OF UTENSILS N
'IN, COOKING? '; 7 A

o
k-

.

'130 1,:-WASH ^THE4F,'40WiAFTER'iTASTING,"FooD"? :- -::. .

9-7.---Ila I LiSE -A -F.;Iic-s .0F,ACPER ti,,R.A':AU-SH V1STEAD 'OF'.

%.

r

.. .
O. CLEAN, HOT,, S PY "MATER TO VA-SH-'THE

DISHES. AND- T EN RINSE I GILEAlk6 SCALDING WATER?

S: ti61 RST, CHINA
TH I RD;- AND COO NG. -urENsiLls L.Alt?',

0

CESS,ARY

'A

11.

:4.

4

N.

e

#

.Do I. SWE P 'Tile FLOOR ',RAISING L.I;TTLE DUST AS
't0S$IBLET - -\- .;"" ' et ,

31i; 'Do lie4,11EcK 'THE: COLI*RTOP TO "flAKETS'URE ItT IS
.,SPOTLESS . -; , "5- "- 114 :. -I;

Do , "THE T.RAISH BbAliKE,"f$,, AND INE,THEM;77 it)

-1iE, ALL 'GREASE- AND 460,D. PA:f,1T ARE'
-RANGE e .A

- :



I, r.

..

16. Do I MASH THE GAN OPENER AFTER,EACH USE TO PRE-
VENT' BUILD P OF FOOD PARTICLES AND RESIDUE?., N

17. Do I WIPE.U? ALL SPILLS IN THE 'REFRIGERATOR AND:
WIPE THE DO6 _0:REMOVE ANY FINGER MARKS ON. IT?

18. -Do I SEPARATE AND WASH, ALL WASHABLE PARTS Of THE
BLENDER?

,

19. Do .-I CHECK THE OVEN .FOR SPILLS AND CLEAN tiF AS
...SOON AS THE OVEN IS. COOLED.

Do I TAKE A FINAL.CHECK-O.THE.KITCHEN TO ?MAKE
SURE THAT EVERYTHING IS CLEAN AND'OADERLY?

a'

:

rR

s f

.4

, Sh

t.

.10

I

I

%

r. I

. 74-

.,

/

t
s

r"



.1-

:

IV. Lei:son Measurement

A.. Objectives:

1. Ti student- will be-better' able to, selects:.iiuse -the. follmrng e c ,

liquin g utensils: measuring cups,
urin*cups, and amour-kV sPoonsThe,Student, will be-better able.,to differentiate oetWeen'methods of dly and liquid ith.asurepent.

3. -The itudentkvill be ,mare, aware oftlie need for accurate
amsurereiii., . : "

B. Generalization: . 4

, C.

D.

1.- 'Proper measuring techniques le-ad.to, a better assurance of
recipe success.

. it
kYe -test

Activities;

1,410 , o 0000 . 56

1 .,
6

n

ormation Sheet: .(Visually. InipS,i.red student) ;Touring s

pleasuring . . .: ., . .. .,-1.-.. o 000 .. --: .. -. . .... 457
2 . ' eacher. LeCture -Demonsioration:: " Proper .finaiuiing: techniques5. Practice. Lab: , Pleastiringdngredientd and' Atkin'. g fudge -

_-.1 tir -,. i ,_ - 4,...,4 ." . -, '. . .", .. ,' 62' ,4. ,, DiscuSeiOn: Wily is there a need.forproper W.aelardrafin.t , .
, . and standard measurements? .,. ,.

. .
, r

E Pdati-test . . ... ,,,. ...:...

e

e .
'Bbrther Aativi.tiest

, ,.

. 0:taxi:lard it;easisr
"zwi-1/ the change affect-re

' G., Sugges ted Pe.4oure:
.

1. "Prerecorded' Ins Boris
Skills
Ediication,. Okrehoma. S:tat

NOt 49 tot? the freajOr
s

.41

-

s- 4-64.
N .''4%

4%4 , .

.

-

t

is to -ilpt4c ,nr..asurpment90
pee:: '4- :

65- (
t f

%dlr.
_

for Teaching F9cidliePar4tion:.
artuieir' of itoaieEconomics l- .

versity . -

- .

1. When g;i4ng .rite pre- .=arid" bp. `a eda.MtionidlY
. .

atudeneijiave the student 'list- 11temsjioui Question one ,ott
separate;Seet-- of bi-aine- paper: \ *,

j
A : i to



A

- . ,

MEASUREME

40EgUTBLE-

NAME:
CLASS.
DATE

-e.

56

L GIVE THE CORREC1PROCgDUR,E FOR MEASdniNG THE FOLLOW I (ste

1'8ME
THE UTEWLS AND/OR EQUIPMENT THAT youLD BE,USED; .

t0 POINTS) .

e"

e e

5
--, .

V,

A

C.

V.

INGREDIENT O.T
mEASUKE -.461PIIIIITAINIS

1/2:C. WATER, '

. . ,

. . .

..

,
.

...

..
,

r

-
. _

.

.

. .

2 T SP,. VANILLA

1

'

,

.,
.

.

-
k ,

a s

> .

.

'

1

i

.

.

.

.

.
.

..
...

...

,)
.

,..s.

.
.

- .

. .

,

t

.

-

. .

.,
.

,

e

S

.

.
. .

.

P.
. a

4

.%

.

.

..

. ,

to

.

i''
o

.:

,

i

.
,

"

-

.

.

..-

4

2. EXPLA,IN. VOW. YOU .WOULD ASURE 2 1 WHEN
11-10ULD FLOUR BE SIFTED AND WHY?

. , POI NS
1.4

.tir

,

ExOpiIN THglEpIFFOIENCE 'BETWEEN MEA
BROWN *SUGAR., AND 'POWDERED SUGAR,

,0-

V
4

".



B.

g

EASUREAHT4I
RE-iEST KEY
O. POSSIBLE MINTS .

44

S.

. .

56A

NAME
LASS

.

LASS :

, ,..
1 , 0

GIVE, THE CORRECT PROdEDU,RE FOR -MEASUR I NG THE pLLOPti.NG 8 .

4.ME THE UTENSILS AND/OR- EQUIPMENT .THAT, WOULD BE USED.. i'

SU. POINTS)

INGREDiENTS-
,..

. -.

. ,

HOW TO
mE5URE : .

;
..

UTENSILS ANRtg-
EQUIPMNT usdL.T.

.-
.

. .

.

ill C. -WATER ' ..

. .

,

,

,_.._,,

, ,:L:....7`

SET ON LEVEL
4 SURFACE AND
BEND TO CHECK

RYE LEVEL.

.
4

'. v i

LIQUID' MEAS-
URING CUP ,o.

4
- -4-

.,.'s P.. . ,. .. ,

. ..

.
-AT

0

- .
, ,..

.

4.
12TBSP. VANILLA,:

.

m -

. ..
. POUR VAN! LLA ..

INTO MEASURING
SPOON UNTIL
fULL;'REPEAT. I

DO NOT POUR .''

: OVER MIXING
OWL. .

... ,
3,1 TBSP'.' '

- -MEASURING
SPOON 1/4-1;:,

.

rt.
,

,- - .

=

1./41.1 4 SP,...- SAti, .,

%

. NOUR ALT INTO
k ING SPOON

UNTIL-.` VERFLow-
,-IN) WITH
.SPATULA8- ..-DO NOT
DO OVER 'MIXING
BOWL. - - -

, ...

-1/4 T'-.S S-P. IIEAS-
-PRIN0 SPOON

. ,

--

2'. 4XPLAIN HOW YOUWO AEASURE_,2 Vi C. O. FLOUR: .WEN
. . HOULD.5FLOUR BE SIFTED AND WHY? it- POINTS),.' .

.
:7$ I FT; FLOUR, SPOON SIFTED FLOUR' INTO 1 E. MEASURING Cr'
11.1N -6I L. .QVERFLO_W I NG i ' LEVEL WITH SPATULA.- K E,REAT FOR 1' t
.ANI1=-1/1 FLOUR :SIFTED; BEFORE MEASURING BECAUSE' PART7
':ICLES A -MADE SMALLER D MAY BE' NORF.FLOUR THAN YOU- _:.,-..
NEED.

7

*'

I

S.

>5

I
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'

EXPLAiNlieDIFFERENCE, BETWEEN MEASURING WifITE SUGAR.
BROWN SUGAR, AND POWDERED 70GARe (5 Polkas)

f

AfTE SUPAR!' r004 INfO.MEAWRING:CUP'UNTILOVERFLOWING.
T-1 g.,VEL41ITH .E4vvruLA.

,pkbriksuGAR ACK INTO- MEASURING CUP..
OWDERED SUGAR.-'SIFT, FILL- MEASURIVG CUP TO OVERFLOWING),

.// LEVEL.;

9

I N. .
' -

. t

at

,

It



)

1 NAAE ' fi.

. .,

,1, CLASS
.. ,_ 1 DATE ,

s

THEIMECHANICSAF MEPORINq
,

r . ;
., ""--4.- . '

WH4:i.HER. YaU WANT TO MAKE_A GLASS, OF LEkONADE,', -SOME

CHOCOLATiAsCHIP COOKIES, A', TACO CASSEROLE, 0.11 A.' 'COMPL.Ti.,E; ,,:. , 1
-, --

MIL, ,3t4OU' MUST ,KNOW - HOW- TO i.MEASURE INGREDIENTS; SINCE`
. It ,.

I G,REDIEVS MAY BE EITHER LIQUID 0125... SOLID; 'YOU WILL' NEED
.

.,

TO LEARN THE CORRECT PROCEDURE FOR MEASURING BOTH LIADJIDS'"
.

.

T-:
'AND COL' IDS

..,4

...

A. .Lioujp5. : - . s t ...s.
.t. . , \ '1 ?i

'43EFORE, LEARNING TO icipAsORE LibuiPi-, '.itciu. MUST mAsTER.__ ._:/..,::-.,<,4;".,--. .-.-, ,, ,. 77 . .?-- ,,,i-

THE CHN IQUE, OF FoupiNG. THERE ARE THREEMETHODS WHICHIMAY-, i. ,..,
,,

.., .)
--BE USED: I THE SENSING muji p, THE "WEI.GHT1 MET:HOD, OR THE ' ''' 4 ' '

,..sl..

FINGER METHOD.. -THE,,, CHOICE . IS UPS, TO .,BUT,, IN EACH
J

CASE, I T TOES' FIRACT I CE ;:-
".-

..I "tHE SENSING ,-MITHOD BASED:ON THE. !FACT AT

COOLNESS OR WARMTH A-I4-QUID -I S -TRANSFERRED- TO

S.

r

- '

:THE OUTSIDE OFA.CON .START PLACING

YOUR HAND AROUND A GLASS ORCUP:-PLAIZE INDEX

es'FINGER,ON,THE OUTSIDE_OF THE CUP At '.THE LEVEL-YOU.

,WANT THE LIQUID TO REACH. SLOWLY POUR :THE LIQUID

',INTO THE, CUP OR ,GLASS UNTIL YOU FINGER CAN FEEL THE
.

WARMTH OR COOLNESS THROUCH,THECONTAINER., WHAT-
,

TYPE OF ONTAINtRWOULD.BE,A GOOD' CHOICE FOR, THIS 5'

METHOD?

`,FOR ,,THE ilEiGHTikETHODI THE DESIRED AMOUNT, OF LIQUID

.GLASSESI5ORATHER C AINERS IS JUDGED AY
,,

t

(



,
.4

THE WEIGHT OF 1:1.-CONTAINER
0

'IN PSING-THE FINGER METHOD,, BEGINI3X,,HOLDING "THE '

..GLASS OR CUP IN YOUR' HAND WITH YOUR' THUMB AND MIDDLE

FINGER-INSIDE TIJE CONTAINER AT- lk -DESIRED LEVELJ)E-
..

THE LIQUID-. POR.10ky UNTO THE LIQUID-TOUCHES

THE TIP OF YOUR._ INDEX ,FING
. ... , ,_

LET'S TALK,ABOUT SELE ING ANDS/N9 UTENSILS FOR
. . - .

'MEASURING LIQUIDS1 WHEN U:HAVE BE-EN WORKING iN. THE KITCHR!
,...- ..

.FfR A W'HILE, .YOU MAY FIND THAT CUPS ANii MEASRING/ UTENSILS
- -

..-
.,

WIT°H HANDLES ARE EASIER\ TO 'USE-I :4ALa0, YOU,MAY-,DISCOVER IT
-, -4

TO POUR FROM' A" LIQUID MEASURING CUP THAT HAS -A,
...:._, ....-.,-

., ,,,_

LO G- NAWOW-sPbtITA A COUPLE ..(1,:f10.ts_7*T,i13ERS-ARE.TO-.

Aq.r: . :At-VIAYS44RK- CLOSE, TO BUT NOT4ifD I RECTLY OVER 'THE MIXING, BOWL

s,cser.b -

WH6OLMENSURITO.IMiNI4IZE SP-ILtiAND TO REST-TR-E.- MEASURING

SPOONS; OR CUPSON,THUONTER TO HELP KEEP THEM LEVEL.6!SOME,
... - . ,OF THE4TENSILS YOU MAY 'USE TO- MEASURE btittUIDS ARE DISCUSSED. ' ''

-

7-- AS FOLLOWS (TH SE- "ARE IN ADDITION TO TIE GLASS LIQUID MEASURVIG.
* .

\.1:0):. ,- %.

IOW i

...' 1; A METAL OR PLASTIC MEAURINGCN WIfH GRQOVED LINES: .

..,

I Ns CUP WILL 'RAVE TACTILE MARKINGS AT 1/4:diP, ,

a cup, 3/4 CUP, AND I. tUP. _WHICH 3OURIG:TECHNIdUd(S)

I -
. WOULD. YOU USE FOR IS MEASURING CONTAINER?,. %4 -1

A( GRADUATED MEASURMI CUP : R °MEASURING APS

.1-

COME. IN,p,IFFER T:STZES: MADE TO ME4URE ONE sPE
.

01WITITCAMO

la44rInC,
% ..-
%.,

SUCH wi/4 up. 'LiT Ti.), ,

, .

4iWii01015mAKING. 14t3a, THE,

, - .

--q- :; ----

RESTING-ON THE TWEDGE,' POUR -,,,

. v

OHO THE' FING.GR.

,

.

tI",4:

rit,,!

4
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AS

A

.

5;)

X59

".:

a

3. MEASURING SPOONS: .METAL .111EASURING'"SPOONS- COME IN - '41.'' .,, .., ,7 . 1. -.

'IzEs'oF 1/4 Tse.,AJZ .r_p., 3/4 tsp#>',11.8p0 OD:. ,-,..7
1- TBSP., THESE SPOONS CAN 'BE -BENT P'..THsE BOWIE OF THE

,

Or,

,SPOON It AT RIGHT ANGLE TO THE HANA.Ey BY. KEEPING

LICADS2 OED 3N :W IDE-MOUTFI-CON AIT I NERS, YOU C0A1

,`'S I'MPL....Y^OWER THE BENT 'SPOON' :INTO THE' t I QU 'A D LIFT
. , 0

THE SPON OUT FULL, AND LEVEL,;-,-, ANOTHER tlET,J1

TO PLACE YOUR INDEX FINGER Z- THE. HAND HOLD1 THE./.

BOTTLE: OVER THE BOTTLE OPENING TO ..ONTROL'

OF THE LIQUID.. :THEN LOWLY 'POUR TH 45,Vyl-D I0 IL
g-:

THE MEASURINGl.SPOON..IS

4,

,you, MEASURE: SMALL AMOUNTS, SUCH AS .:A;',DROP OF FOOD

COLORING ? SOME BOTTLES corfie"IiITH A epildtf".tbP 1i ORDER;4TAAI:
. I -

JUST, ONE DROP .oruau ID COMES OUT AT A' TIME. OR YOU :MAY
144

DIP 'A CLEAN. TopTH:Nek INTO THE BOTTLE Of- FLAVOR1,OG 'OR COLORING,n'
, .

AND THEN GENTLY STI.R.,THE SLI:13001 END _OF .71'H TOOTHPICK THROCiGH-_.,
*- THE MIXTURE.., NO

. f in-i,'t 1,1130P.k 110:r 'PAW IDS? . 'BASIL 94 Y HOT 'LLQ S ,ARC)
,,- -... , ''..-,.. .

, .
-... 4'

.

Eit i UREi ,'IN TH AME MANNER AS,.tptI LIQIJ1)S,,,WITH SOME PRECAUTION
, .

I .
-'ARE MUST' AKEN -THAT--ftHE FINGE.F.S Do' NOT COME INTOCCII17A6- ..

..:

,W I TI-1. THE.:HOT SUBTANC6 I'F A. Rge I iiEsttiLLS FOR AO I fan ATEtitie.

'1HE-SFES WAY Is TolgA s RE41IT B- ORE.YOU POUR ITANTO THE 1.

A.

1).
= ,

iNGkEMENT :71:

1.

I. ,GitAppA-T-Eiti_mtAsuR-7110,--ttjPsr --:.1'- ;

: 1 ,---. t 7

''''' 'D ;P';:itiO'fl,q1"--:A4A111; I,V II *., --,E$1, Eq- ,tFi*Jt. .1#OTIEPIEN70::,

' DEPT` -PT. ' - iN il IDE '140VTit, `CONT4NEAS 07,4,1 Mci?'..LY: D II:" `"-' s.' '-

.,1 ''' '.--? .''. .'..!''' ' .' 1' I' --:' '-,,, .,';' - -
4 ' <



IV*

,\

THE MEASURING CUPINTO THE INGREDIENT UNTIL THE

'CUP IS OVERFLOWING. THEN, WITH THE CUP HELD
,

,OVER THE CONTAINER OR/A PIECE OF .WAXED, PAPER)

SL6WLYd:IDE THE STRAIGHT EDGE OF A SPATULA

KNIFE OVER THE TOP OF T E CUP-PUSHING OFF THE

EXCESS. WITH YOUR' INDEX FINGER, LIGHTLYCHECK

FOR MY HOLES OR BUMPS I THE TOP SURFACE;
.-3 .

B. SPOON METH0b DIP THE MEASURING SPOONINTO

THE CONTAINER OFDRY INGREDIENTS. MAKE-

A HEAPING\SPOONFUL. LEVEL THE SPOON ANDCHECK
. -

THE TOP' SURFACE. AS INSTRUCTED ABOVE.

2, SEASONINGS:

FOR SALT, PEPPER, FOR OTHER .DRY SEASONINGS, POUR
. .2

A SMALL-AMOUNT OF 'THE iEAiONING INTO THPPALM OF

HAND. THEN USING TH! DESIRED MEASURING-SPOON) .`ILL:

AND GENTLY. -LEVEL IT. DISCARD THE EXTRA SEASONING' W
- ,

RETURN THE MEASURE SEASONING TO THE PALM OF YOUR HAW.,

- USING YOUR, THUM AND INDEX FINGER, PINCH A SMALL

AMOUNT OF THE SEASONING AND SPRINKLE IT OVER THE FOOD

BY RUBBING THE TWO FIN RS TOGETHER. IFYOU-ARE SEASONING

YOUR FIFLAT THE TABLE, SHAXE THE'SEA9lIONTO YOUR

HAND tIRST,TO DETERMI.NE HOW FAST THE SEIISONI-NG IS

=mid OUT OF THE SHAKER;*

THINGS FORT YOU DE. :

.11 'EMMINE AS/AILABLE LIUQID AND DRY MEASURING UTENSILS.

2. -MAKE LEMONADE; OS/NG A DRY MIX. 4

/
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2. THE HOME SERVICE STAFF OF THE PUBLIC SERVICE COMPANY
,

OF COLORADO.. "A MArciAA PRnspAm INSTRUCTION FOR

.61
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LAB _SHEET
MEASMREMENT NAME C."

SHEET

E
LASS
ATE

AFTER ViEI life THE TEACHER DEMONSTRATION, TIj TEACHER
WI LL DI VIDE THE CLASS INTO LAB UN I TS 'WITH YOUR LAB PARTNERS,
GO INTO THE KITCHEN LAB ANp PREPARE- THE FOLLOWING /USING THE
METHOD DEMONSTRATED :,

TEN-MINUTE FUDGE-

3 SQUARES UNSWEETENED CHOCOLATE

4 TABLESPOONS BUT\ER OR MARGARINE

1/2 CUP CORN SYRUP

1 TABLESPDON WATER

a-

1 TEASPOON VANILLA

1 POUND. CONFECTIONERS' UGAR

1/3 CUP NONFAT DR? MILK

1/2 CUP CHOPPED NUTS

1, MELT CHOCOLATE AND BUTTER OR, MARGARINE
4 BOILER OVER BOILING WATER'

2. ADD"-CORN SYRUP, WATER, VANILLA, 11ND -)TI

3, SIFT TOGETHER CONFECT' ONERS SUGAR AND
GRADUALLY TO. MIXTURE. I,N DOUBLE BOILER,
UNTIL .SMOQT.H

4. REMOVE- FROMi,HEAT, 'ADD NUTS, AND ST I R. ;

6$

4.

I N. TOP OF DOUBLE -

R.

DRY MILK. ADD
ST IRR I NG CONSTANTLY

5, POUR INTO ,(3 REASED.:CAKE PAN..

6, MARK INTO SQUARES WHEN MI XTURE HAS SET,

7; 'CUT WHEN COOL AND SERVE.
war-

-93

4

r
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BELOW, LAIN EXACTLY HOW EACH WAS M5ASURED AND WHAT
UTENSILS AND 0 EQUIPMENT.WAS USED.

1
4

4

,

c

° .

t.

1

e-

- t

4'

1

.A tt r
°

.

Cit

1,

itt

4



I

SITEST
U P0 I NTS

EXPLA N HOW THE FO4LbWI NG WOULD*BE MEASURED incv"
rWHAT U I PMENT AND/OR UTENS I LS YOU

.WOULD" USE .

/ POINTS

1-(C. SOLID SHORTENING:

1/2 C. LIQUID COOKING OIL:

- -2 TSP . . WATER:*

3/4 C. POWDERED SUGAR:

1 1/3 C. BROWN SUGAR:

1 C. WHITE SUGAR:

1/4 TsP, poop COLORING :o

t Y ARE STANDARD 'MEASURING UTENSILS USED WHEN COOKING?,
00 POINTS

0

1.00



<
kt -

... ,

'c .,,-- .-

. f .
.

,,

, MEASUREMENT NAMEti

gSVOTSUI3LM INTS I\

>

L.ASS

DATES

-
1..-TXPLA A, HOW THE FOLLOWING WOULD. BE MEASURED. IKVDE

-WHAT QUIPMENT AND/OR UTENSILS YOU WOULD USt. (55
POINTS

d

1 C. SOLID SHORTENING: SPOON INTO MEASURING CUP. MAKE
. SURE TO PRESS TOGETHER. \LEVEL

WITH SPATULA. .

1/2 C. LIQUID COOKING OIL: POUR, LIQUID MEASURING
CUP. SET ONLEVEL SURFACE

!..,,
AND BEND TO CHECK AT EYE

..

LEVEL.,-

.21.SP. WATER:- DIP MEASURING SPOON INTO CONTAINER OF
i ' WATER. KEPEAT.

3/4 C. POWDERED SUGAR: SIFT SUGAR. SPOON SUGAR INTO
MEASURING CUP UNTIL OVERFLOWING)
LEVEL WITH SPATULA.

1,1/3 C. BROWN SUGAR: RACK INTO 1 C MEASURING CUP.
REPEAT FOR 1/5 C.

PC. 'WHITE SUGAR: SPOON, SUGAR INTO MEASURING CUP UNTIL.
. - OVERFLOWING; 'LEVEL WITH SPATULA.

A r1/4 TO, FOOD COLORING: ADD DROPS TO MEASURING SPOON
.UNTIL FULL.

ANN ARE STANDARD MEASURING UTENSILS:USED WEN COOKING?
0110INTS)

. I7 .WILL HELP INSURE THE VCCESS OF YOUR PRODUCT.

r



V. lesson 54 Practicing Cooking Skills
.

1.

A. Cbjectives:

65

1. The student will be better able to comprehend basic cooking
tei-Mg.

V.2. _The student ,wilrie better able to dethonstrate -variouscooking skills such as : sifting dry ingredients, folding,
beating, creaming,. 7.4hipping.3 The student will be better able to apply knowledge of
rteastitcpent and cooking skill in preparing- selected cookie 10,-
recipes-.

B. Generalizationsi.

4,-
1: Skill in preparation of food can :14.dsed to satisfy fainilY,

values ,and goals.
2. Tore satisfactory .results may be. Olk.ained when one isathiliar with the terms used. in the;"

C. Pre-edge e'

D. Learning Activities:

-E.

1. Information

67.

Sheet "Cooking 69
Information- Sheet: (Visually inpaired-ff0dent) "
Cooking - . . .... . .. . . . 73. Teacher lecture.. Demonstrati.on: Practicing :46oltilig- skills ..4. Coo

:. A gam review, cooking terms
. .. . . .73

Information Sheet:. "Cocade Priver4.. . . . . . 74.
6: Cookie Worksheet

77
7. Lab: Plan, prepare, 'and evaluate three types o' Cookies.

preferably dropped, bar, and abided as these, would freezeand pack best for outdoor nval.) ...... :. . . -. .__..19
4 -

lost-test
,

...
iii.

'

r Activities: e. :
-;

1. Plan, prepare, and .evaluate, one ,type of cookie not prepared
class.

G. Suggested Resources

1. Pampltets 1- "
a. "Better Baking" - Proctor and Garble

"All About Mose Baking" .7 General Foods
Filmstrip

''Cooky Wiser 7'General Mills, Inc,



.1

Notes to the Teacher:

) 66

1. Instruct the educationally blind student to use a-separate
sheet of braille paper for the pre-test; The student sholild
list :nunbers frbm thejeft hand'coltmn followed by the
appropriate letter from the right hand-column.

2. Provide the educationally blind student with .a flannel board
and bulletin board tacks for the "Cooking Tema Bingo" game.
,The student will ,use the blocked-off braille Bingo card and
braille in the words. 'As) the ggme ie`;played, the student
will mark each block called with-a bulletin board tack.

3. F6r the post-test, instruct the educationally blind student.
to complete all "across" words first. Student finds number
1. To determine length of fanswer, he counts the spaces
starting with the one in*diately after the number. The
double, cells of dots 1,1,43,4,5,6 represent the black-out
squares.. The letters are brained in the spaced which are
divided by a, .dash, or a ntrker and a hyphen or only a number
if it is a two -digit number.

.

- 4. Before the cookout unit, you shoula cover. materials on
casseroles, quick breads, .salads, and beverages.

.

:

V

2

I

L



fRACT ICLNG- COOK I Ne SKILLS NAME
RE-TEST CLASS

67.

Pass DATE

MATCH THE FOLLOWING' WITH. THEIR CORRECT DEFINITION:
A.

BAk COOKIES

2. DROP COOKIES

3. PRESSED COOKIES'

MOLDS =uts-
:,

5. ROLLED COOKIES"

:

A.' DROPPED IN MOUNDS ON ,"A
COOKIE SHEET

B. ROLLED INTO BALLS

C. \ROLLED' TO \DESIRED THICKNESS
_AND *THEN CUT INTO SHAPES

D. RICH, CAKE -LIKE' TEXTURE

E. SPR I TZ

F.' THIN, CRISPCOOKIES

.71... BEAT

2. BLEND
\

AM .

A.".FOL6

5. Kix.

6. STIR

7. , WHIP

-C-
.

1

.1

A. MIX TWO OR MORE INGREDIENTS

B. MIX WITH SQUARE MOTION

C. COMBNE INGREDIENTS

D. KI X WITH. CI RCULAR MOTION, .

E. UVAND OVER MOTION

F.. FORM INTO SHAPE

.113. MIXING USING CUTTING MOTION
DOWN .AND, ACROSS tOTTOM

'H. BEAT YIGOROUSLY TO ADD AIR-
.
flIX SUGAR AND. SHORTENING
-UNTI L SMOOTH AND CREAMY

To 'MA E A-MI XTORE SMOOTH,
USING' AN UP ',AND OVER MOT!O



r

2

BAKE

.

-.BATTE

3. aCooi.

4. 'DovGA.

5. GREASE)

.6. MELT '

7._IROLL

8; SIFT ,

O

.

A. MIXTURE THAT WILL POUR OR-
DROP

B. To LIQUIFY" BY HEAT

C. PUT DRY SUBSTANCES THROUGH
A SIEVE k.

D. MIXTURE THAT WILL NOTPOUR
OR DROP

j .

E. J=ooDS BECOME BROWN BY Ei-
P SURE TO 'HEAT

F. F TTEN TQ DESIRED THICK -`NE.
G. To.cooK IN AN OVEN

H. RUB PAN LIGHTLY WITH-
SHORTENINGc0fR

I. MEAT OVEN TO CORRECT
TEMPERATURE , 4,

J. tO LOWER THE TEMPERATURE

O
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1RACtICINIG COOKING SKILLS

8E-TESTBL( EY
KEY

PorNTi

.` . 67A'

AME
LASS A

TE; P

MATCH THE FOLLOWING WITH THEIR CORRECT DEFINITION;

. 0
.

1

BARCOOKIES44' A. DROPPED IN'MaINDS ON A pout
SHEET.-

DROP COOKIES.,' B. Roam')

PRESSED COOKIES C. 'ROLLED 'TO DESIRED THICKNiSS'
AND THEN CUT INTO SHAPES

MOLDEDwtOOKIES, .0. RICAH, CAKE7L/kE TEXTURE

ROLLED COOKIES E. SORItz.

. B.

1. BEAT

F. THIN, CRISP4COOKIES

A. 'MliorwOoR MORE INGREDIENTS

. __A :2. BLEND B. Mix WITH SQUARE MOTIbN

5: ;CREAM

_A_ 4, FOLD ,

A -_CL S MIX

LD 6.. STIR

flHIP

10.

W

C.. TO COMBINE I4GREDIENTS
-

MIX WITH.CIRCULARNZION

UP AND OVER' MOTION

FORMINTOSHAPE.'''

MIXING USING 'CUTTING MOTION
DOWN AND.ACROSS BOTTOM(

14.-BAT:VIGOROUSLY TO ADDjkIR
1--

4. MIX ''SUGAR ANDSHORTENING MNTIL
-7 SMOOTH AND-CREAMY -

J, "TO MAKE A-MIiTURE-IMOOTH,
USING AN UP AND OVER MOTION.

A-

-
SW

If



L V

-' __ __ .1., BAKE4.

2 . BATTER

3.. `.

-DOUGH

5. -GREASE

-13.-- 6. MELT
, .

7. Au::
,d.sIFT

I

41 .

5.1

. 61 .8A
6

-
(1 .4C

*.

.
00"

A. MIXTURE THAT WILL POUR 0R. DROP

131, TO2LIGIUIFY BY HEAT

C. PUT DRY SUBSTANCES `THROUGH A SIEVE $0..
,

h fir. MIXTURE-THAf. WILL NOT POUR .OR DROP
4 0

.E. Foos BECOME'BROWN.BY EXP ORE4e
"

.HEAT'
0,

F. FLATTEN TO DESIRED THICKNESS

G. To COOK 'IN AN OVEN' .

H. RUB PAN LIGiffLY WITH SHORTENING
OR OIt

.

I., HEAT"OVEN TO CORRECT TEMKRATU4

. j, TO., LOWER THt4 tEMP.ERATUitEs V'.
k-41

e

o 91' j

-

I.

1

. .

4.1

k i;

a
O

1

.
A0

,1

4.
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LASS
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"4

-

COO'KING4ERMS AND DEFINITIONS

1. BAKE TO COOK IN AN OVEN 4

2. BATTER -.A-MIXTUR'E OF4tOUR, LIQUID, AND OTHER:INGRED4-
- ENTS 7pAT:WILL POUR OR DROP . 4

-3, -BEAT - TO MAKE A MIXTURE SMOOTH,,'ZSING AN UP AND OVER'MOTION. ,, - .,z.
4% BLEND -17MIX TWO.

l.r.. .

OR MORE ING,EDIENTS THOROUGHLY
'. '

,-.

5. BROWN -,TO MAKE FOODS BECAME BROWN BY E SURE TO HEAT

.,.6. COOL -IT) LOWER THE TEMPtIATURE
....

T. CREAM '''. TO MTX ONE OR MORE FOOD'S UNTIL SATI-1 AND CREAMY;
'USUALLY APPLLgs TO -.FAT AND SUGAR .

.. .. ...

8, nam6H A :MIXtURE DF 'FLOUR, LIQUID, AND OTHER INGREDIENTS
THAT WILL NOT POUR OR DRIP .4

;viz.
- .. ,

,

.

9.4 -,Ao kg( INGREDIENTS. BY ..USING TWO. MOtIONS, ZUMNG
STRAIGHT, DOWN THRQUGt THE MIXTURE AND ACROSS,THg BOTTOMOF THE BOWL,- TURNING. THE MIXTURE' OVER AND OVER . -

10, GREASE TQ:RUB.:PAN LIGHTLY. WITH SHORTENING OR COOKING
.

-MELT -LTD LIQUIFY BY .HEAT

;MIX"- COMBI NB' INGREDIENTS
,

13; PREHEAT .HEAT AN sOVEN. TO THE CORRECT
BEFORE PUTTING FOOD JN TO COOK --e

-

TO FLATTEN TO DESIRED THICKNESS BY

t_ us

124

LING'PIN

TEMPERATURE

*4-

.US.ING A ROL7

. 15. an - TO PUT DRY .SUBSTACES- THROUGH A".SIEVE

.ST113,- TO MIiWI+H Ar..CIRCULAR MOTION; U9IN6,,A SPOON op.\\;:, FORK

A
WHIP TO BEAT VIGOROUSLY ADD -143,
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THE EGG AND YOU

/
MANY RECIPES CALL-00R A WHOLE EGG, AN EGG YOLK,40R

AN EGG WHITE. CRACKING A SEPARATING. EGGS ARE TWO BASIC

SKILLS 'YOU WILL NEED TO LgARN.

1. CRACKING

THE EASIEST WAY TO CRACK AN EGG IS TO HOLD THE EG5

IN-ONE HAND BETWEEN YOUR THUMB AND'FINGERS.: FIRMLY TAP.

THE SIDE OF THE EGG ON THE EDGE OF A BOWL. DO NOT TAP TOO

LIGHTLY OR THE WILL NOT BREAK ALL THE WAY THROUGH.

NEITHER SHOULD yo "SMASH!' THE .EGG AGAINST THE BOWL OR-

YOU WILL HAVE THE TEXTURE OF THE EGG SHELLS IN YOUR FOOD.

'HOLD. THE EGG OVER THE BOWL AND GENTLY PULL THE SHELL APART

WITH YOUR THUMBS ON EITHER SIDE OrTHE CRACK-a- THE EGG.WILL-

FALL OUT:OF TOE SHELL AND INTO THE BOWL. YOU MAY WISH TO 7

BREAK THE EGG INTO-A.SEPARATE CONTAINER'IN ORDER, TO CHECK

FOR =SHELL FRAGMENTS.
.

2. .SEPARA-HNG--

THERE ARE A NUMBER OF WAYS TO SUCCESSFULLY SEPARATE THE

YOLK OF AN EGG FROM ITS 'WHITE. TWO DIFFERENT METHODS WILL BE

EXPLAthED HERE. 'BOTH METHODS WILL R.EQUIRE THE USE OF THREE.

ifii)144S;THE.FIRST- TO -CATCH THE:WHITE AS v IS CRACKED. THE-.
/ lc 1 ,.., 4

SECOND:TO H01.6 TkHE-WHITES, THE iG2GISSERAF1410. AND THE
,,

THIRII-teHop THE YOLK; . -

, .. .. . ,

_, tr,
.....,

,

SEPARATING=,, C HAfD.
i

-lip ADDITIONAL UTENSILS -ARE
: ;(-% 1

NECESSARY. 000WFIRKTHOIL), CRACK THE' EGG Pre



AS EXPLAINED ABOVE. HOLD THE EGG UPRIGHT AND LIFT
4 7

OFF THE TOP HALF OF THE.SHELL AS THE BOTTOM HALF

IS CUPPED.IN.YOUR HAND. SOME 'Of THE WHITE. WILL

SLIP INTO THE BOWL AS THE TOP OF THE SHELL IS

REMOVED. NOW POUR THE EGG FROM THE SHELL INTO

YOUR HAND.i :KEEP YOUR FINGERSTAIRLY CLOSE 'TOGETHER

AND LET TOE WHITE SLIP THROUGH WHILE KEEPING THE

YOLK BACK.' WHEA YOU DO NOT FEEL ANY .'MORE WHITE,

'SLIP THE YOLK INTO THE THIRD BOWL. SOMETIMES,

ESPECIALLY' IN OLDER EGGS, THE YOLK WILL BREAK AND

- MIX WITH THE-WHITS 4 IF THIS HAPPENS THERE IS NO

WAY TO SEPARATE THEM. PUT THIS EGG ASIDE TO B

USED LATER IN ANOTHER RECIPE.'

SEPARATING USING A COMMERCIAL SEPARATOR. AN

EGG SEPARATOR IS EASIER TO USE BUT REQUIRES SPECIAL

PURCHASE. IF YOU CHOOSE TO USE THIS .METHOD. PLACE

THE SEPARATOR OVER A CUP OR SMALL BOWL. CRACK THE

EGG' AS YOU HAVE LEARNED AND EMPTY ITS CONTENTS INTO:

TPfE

, 1

SEPARATOR.' THAT IS ALL THERE IS TO IT! THE

-WHITE.AUTOMATICALLY SLIPS.THROUGrTHE SLOTS WHILE

THE YOLK REMAINS IN THESEPARAMR. :LIFT THE

SEPARATOR UP SLIGHTLY TO CHECK WITH yOuR FINGERS .

FOR ANY WHITE STILL CLINGING' TO THE BOTtOM% POUR

THEE EGG YOLK INTO A SEPARATE BOWL. AGAIN,,-IF- THE
'

YOLK BRETYOU WILL HAVE TO .USE TIE EGG FOR SOME.*

' I
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EGG WHITES USUALLY ARE BEAT TO LIGHT AND-FLUOY

"SOFT PEAKS" WHEN. THEY ARE,ADDED SEPARATELY IN A RECIPE.
.

,,USE A BOWL SLIGHTLY LARGER°THAN THE MIXTURE YOU WILL BE

BEATING, PREFERABLY WITH STRAIGHT SIDES. THE BOWL,SHOOLD

BE ABSOLUTELY CLEAN AND FREE OF ANY GREALSOIkCE GREASE

.WILL REDUCE THE VOLUME OF THE EGG WHITES.
,

4F YOU ARE USING A HAND MIXER ORPORTABEEELECTRIC Is

MIXER, MAKE SURE THE BOWL WILL NQT MOVE.AROUNDBY SETTING

IT ON A DAMP CLOTH.' IF.Y(AU ARE USING 'A LARGE ELECTRIC

MIXER' BE SURE THE BOWL IS. SET PROPERLY IN THE BOWL STAND.

ANY TIME YOU USE AN ELECTR-IC APPLIANCE.` BE SURE YOU KNOW,

HOW :IT OPERATES. BEFORE USING' THE MIXER ITIS A GOAD IDEA

TO PRACTICE INSERYINGTHE BEATERS SItCURELY PLUGGING IT IN.

AND TURNING IT ON 4)ND OFF$ GUIDE THE BEATERS AROUND TH

hOWL;.TO INSURE MIXLNG,ALL-INGREDIENTS. ALWAYS ALWAYS.

STOP THE MIXER BEFORE SCRAPING DOWN THE.SIDES.WITH.ARUBBER

SCRAPER.' .

,LIFT THE tEATERSFROM THE. BOWL AND LIGHTLY TOUCH "THE

EGG WHITES WITH YOUR 'FINGERTIPS TO DETERMINE WHETHER.THE
.

-..

EGG- WHITES STAND IN SOFT. PEAKS. SOMETIMESA RECIPE:WILL
.1

-A,:'

+GIVE-THE LENGTH OF"BEATIlk TIME RECOMMENDED. YOU MAY CHOOSE'.

.TO''US! YOUR TIMER AT= LEAST UNTIL YOU BECOME MORE EXPERIENCED'
:. .

WITH THE "TOUCH" METOR
......-'

., ..
..

*..
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PRACTICE CRACKING AND SEPARATING GG.

'AFTER AN 'EGG IS CRACKED, BEAT-THE EGG WHITES,

REFERENCES

O

4 8.

72A

'1. BERRA, E.,/ "SUGGESTIONS FOR AIDING THE BLIND.":..
a

-NEW YORK: AMERICAN FOUNDATION FOR THE BLIND, INC.

THE HOMEISERVICE STAFF OF THE PUBLIC SERVICE COMPANY

uComuoi."A MANUAL OF PROGRAM INSTRUCTION iOR

THE VISUALLY HAND) CAPPED HOMEMAKER," DENVER,

AUTHOR, 1974.
4

/
V

'3. "IT ISN'T ALWAYS EASY:...BUT POSSIBLE,'

AVAILABLE FROM.T1-10MAS,0. LIPTON, INC,-, 00

SYLVAN AVENUE, ENGLEWOOD CLIFFS, Nj 07632.

7

4. SctiRoEbER, AND WILLOUGHBY, Dr "SUGGESTIONS

FOR THE IND COOK," DES MOINES: NATIONAL'
_

FEDERATION OF THE BLIND.
,

*N.

44

112

I'
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Objective of Game: 1.

(1) Students will be bitter. abl

Supplies 'Needed:

Slips of paper containing
,4efinition of terms
Container for slips
Master- card for each game
Playing card (one for each.

player)
Mcaroni

Directions for Playing:

1.. COoking Terms Bingo is played like Bingo.

2. The object of the game is tb get five connecting
cally, horizontally or diagonally.

3. Each player receives a pl
own arrangement of terms. 't

4. _ Macaroni is distribited for

73

aying card and writes or brailles his/her

use as makers of texts called.

5. The caller -will draw a slip fro m the container and reaas the defi-

6. The ass tent takes the slip from the caller and checks each term
as it use on the master card. %

7. If il.player thinks his playing card has the.team which. gOes with
the definition edited, he places a macaroni on.the square containing

k that term.

8. When a player has filled la complete row (vertically; h6riZontally,
or' diagonally), he calls Bingo.

9. The caller stops the gathe and checks. the player's card with the
'areistercard.

.

- , ,.., ,

.
. '..

10. If the player's card checks with the master card, be'becomes Wier
. and, a new game is begun- . , I .
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to"

BAKE

CQOKIE
'SHEET

SPREAD

NAME
CLASS
UATE 1-

COOKING TERMS Bap

CREAM 1I+X BEAT

WNO LIQUID SPXTULA

MEASURING.

BATTER CQOLING SIFT
KACK

REASE- FOILD DOUGH

STIR c ROLLPRE-HEAT

tr

BROWN

POSURING
SPOONS

toot.

BLEND

.

MELT,

Ppt
MOLDER

ING LUP'

*STOENTsMAKES OWN. ARRANGEMENT OF COOKING TERM TO FORM:-

iARDSc' AS TEACHER READS DEFINITION, STUDENT CO tRSCORRES--

PONDI NG. TERM WITH MACARONI.

.
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NAMEif- .CLASS .

A.JATE

, COOK& PRIMER

COOKIES ARE POPULAR IN EVERY7PART OF TtlE WORLD. INAUR.

-OWN COUNTRY,. WE'USE:COOK&EAFOR BETWEEN-MEAL SNACKS, AS DES-

SERTS; FOli* P CNICS, TEAS, 01ARTIES, AND AS

' GIFTS TO FRIENDS;
%

IT IA DIFFICULT TO-SAY,WHN.THE PERFECttoOl4E-SHOULD'
.

.4

LOOK AND TASTE. LIKE .- - THERE-ARE:SO /MANY KrNDS. SOME AIRE-
t

4
SOFT AND CAKE-LIKE, SOME -ARIf RICH ANA CRISP, 'STILL OTHERS' ARE. °:

ALMOST BRITTLE... GENERALLY, 5pomEs FALL INTO THE. FOLLOWING
,. f

CATEGORIES.- 4"-i
,. .

' = .:-

1. 'BAR COOKIES HAVE A 'RICH,'CAKE-LIKE'TEXTURETHESE.
COOKIES ARE VERY EASY. TO MAKE,AS-THE COOK1EiBOTER
IS BAKEDAN.SQUARE OR RECTANGULAR PANS.- MERA5AKt:,,,,
ING, THE BARS ARE COOLE6TSOMETIME§ FROSTED; AND r. '"

..
THEN,CUT INTO/tOUARES. IXAMPIvE: BROWNIES :

, . c . ,, .

, .

REFRIGERATOR COOKIES AR USUALLY ROUND;: THIN,COOKFES

)
: AT IS "RICH IN-SHORTENING AND SUGAR. me RATHER.
TWA 'CRISP. TEVUBE.,7 HEY. ARE MADE FRQM A DOUGH .

SOFT IMUGH;LS SHAPED INTO ROLLS 4R-BtOCKS, WRAPPED
IN WAKTAPER:OR ALUMINUMI-FOILF AND CHILLED-FOR AT
LEAST-TWO HOURS.. `THIN SLICES ARE CUT FROM,IHE ROLL
AND-PLACED WA'BAKING SHEMFOR BAKING'.-. THE _ROLLS,
OF DouGwwlar, KEEP FOR A MEEKO'LONGER IN THE

,,i REFRO RATO ;OR.EVEN LONGER-IN THE FREEZER., .tXAM7
.

, PLE: ATE ..IN11
.. .-,

3. CAN ., OFT KITH A GAKE-4.IXE ,TE TURE
.CRISP; OR :EV BRITTLE. IHE CHARACTERISTIC.4 OMM
Ti ALL OF 'MEM IS A 'SOFt:DOIJGH.TVAT I§ DROPP D.

',MOUNDS' ON. Pk COOKIE ,SHEET AO BAKED-. AS A-RESULT,,
HEY ALL:kiA,..V.E A MORE OR LESS IRREGULAR -SHAPE. .. ',

MPLE,i'.'1,i--1000UATE CHIP ,COOKIES . .

,..i. , ^ _, .

. KIES`.HAVE,A TENDER; YET* cRIst EATING

ARE '14,IGH- -IN SRO TEN ING' - 'CONTENT AND MAYS -ITAVE 'TO 'BE 4.i.

QUALITriAND:-A.RICH,,- BUTTERY FLAVOR.., ,HESE COOKIES ,-

REFRIGERATED F ittHaRT. TIME.,..1-F' BECOMES"" .f"-
, I t .... ./ t.
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es,

°

0

.

'STICKY. THE tIOUGH:SHQULD BE SOFT ENOUGH TO PASS
,tiHROUGH THE OPENIAGS A-coout PRESS 1 4 ,fa r D R

FANCY SHAPES VAMPLE 1,t1:t I TZr-
11101A0E6 CQQ.KIES- HAVE A ',CRISP, TENDER TEXTURK. RICHER,
1;:)FTER'Dt.JG14.-MAY CALL FOR CHILI TING BEFORE 3'APING.
1,HE 'DOUGH IS ROLLOY INTO :ON IFORR BALLS BETWEEN PALMS
OF HANDS. THE BALLS MAY. BE FLATTENED_ .WITH BOTTOM

'-OF GLASS. OR BY C 'RISS-CM:NS ING WITH FORK -BEFORE BAK-
t:XAMP,L* rEANUT BUTTER COOKIES-

O4 ° '-
6. ROULED 400K1ES. HAVE A -CRIV OR SOFT'17TEXTURE DEPEND-

ING ON THEIR_ THICKNESS. I HE CIO' DOUGH IS ROLLED
OUT: N A LIGHTLY FLOURED BOA? 'TO DESIRED THICKNESS,

L

75

CUT INTO SH#PES''AND BAKED: HE COOKIES MAY
EC\ DORATED BEFORE 0 AFTER BAKING. tXAMPLE: SUGAR

'COHOKIES *:

11/,,;
P.;...

-r

, ," .'eN
BAKING fliks ,

is

1... 6SE A TESTED E.- Alb FOLLOW II- EXACTLY.
.

..s.
2. HAVE ALL, INGREDIENTS AT _ROOM: TEMPERATURE. 4...--

t 43. PREPARE BAKING °SHEETS, AS me IN THE RECIPE. VSE..-
UNSALTED FAT FOR GREASING BAK ,SHEETS AND. PANS.. . .

4. STR I yE 'tE,OR:,,,;Ull I FORM fin( Ili CO I E 'SIZE . UN I FORM' S I ZED AND
SHAPED, COOKIES LOOK,',MORE ATTRACTIVE.

. ,. .

5 BAKE .1:-.Tp.T.. COOKIE . TO SEE IF CONSISTENCY *OF DOUGH. IS
, RIGHT. r COOKIE SPREADS MOBE. THAN DESIRED, 'ADD OR 2

MORE (TABLESPOONS:of FLOOR. IF COOKIE- SEEMS:;.DRY OR
CRUMBLY, ADD _.1 .0R.:71-TABLESPOONS OF-:,CREAM.,TO DOUGH-.

6. PLACE EY,ENI;r014' THE BAKI-Nd4SHEET--AND.,,NOT sT00--
CLOSE T T E EDGE .". .:41

.

Y. IF BAKING' NE` SHEEt- OF COOKIES AT A--TIME, "BAKE: CENTER. .

OF OVEN.-' KING.11IOSH .OVENEETS,.- PLACE:OVEN RACKS SO OVEN
IS DI)/IDED.

Lo K AT, COOK ES, WHEN: MINIMUM .WAKING TIME is ,UP; TRY )40T ,

TO PYERBAKE S',COOKLES..,W1-4.;.:BE.-HARD AND DRY,

REMOVE -;c0oKI ES F M. BAKING EET' TO .COOLING RACK .P1-1T4
"SPATULA IHMEIIIAT COOK CONTINUE NO 'BARE- UNTIL .

.,REMOVED ING SHEET LSD, COOKIES LEFT .0t1 -COOKIE..
SHEET:. WO:L.:REP tlpeGy; -:-;

-10., ,FiocesiBLO; HAVE ,*:SECOND,COOI;BAKING -SHEET 'READY. AS--
COOKIE DOUGH TENDS -1g1..sPRglari."41rt COOKI; SHEET!



11. WHEN 'COOKIES ARE THOROUGHLY COOLED,-STOREPROPERLY:,.

'HOWTo STORE COMES
Y

STORE ONLY ONE :TYPE OF COOIIIIE A CONTAINER AS FLAVORS

liAND MOISTURES MINGLE. STORE CRISPJ HIN COOKIES IN .CONTAINERS

WITH LOOSE COVERS. TIGHTFITTINCCOVER6 CONTAINERS ARE BEST

_FOR tTORIWG SOFT COOKIES; IF COOKIES BECAME SOFT ON STORING,.....,

PLACETHEM ON AN UNGREASED'BAKING SHEET IN A SLOW OVEN FOR

A FEW,MINUIES TO RESTORE CRISPNESS. A SLICE'OFBREAD IN THE
./ .

. .CONTAINER HELPS KEEP SOFT COOKIES SOFT.

\...,

50w To FREEZE -CO QK I ES

IBAKED COOKIES AN COOKIE OUGH' MAY BEsSTORED FROZEN 9

TO 1MONTHS: PACK.B KED COOKIES IN A-RIGID BOX, LINING THE
o

BOX AND EPARATING EACH LAYERtIF COOKIES.WITHTRANSkRENT

'PLASAC WRAP. THE CLINGING QUALITY OF =THE PLASTICKEEPS AIR

.

. P 4

FROM REACHING AND "DRYING- OUT THE COOKIES.

4

5

54?

Its4t.'''

It

4

Not
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41.

o COOKIE WORKSHEET
,

77

6.

NAME N,

PASS
UATE.

AF. WHATjrUTRITIONAL VALUE Aii.dboKrEi2
.

'

27, LIST"THE S'IX TYPES OF COOKIES, ONE CHARACTERISTICOF 4EACH, .AND ONE EXAMPLE OF EACH.

b

LIST THREE BASIC INGREDIENTS FOUNDIN ALL TYPES` OF
COOKIES, .

I

,WHAT HAPPENS .10 OOKIES IF YOMADDTOO:MUcH FLOUR?
6 .6. .TOO4ITTLE FLOURY

"4-44ak:

<4-4:

WHY Ti.-NECESARY40:C.HILL SOME TYPES, ,OF COOKIE DOUGHS? :
.

,-
a



sa

a
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6.- WHY. Is :um OoRmax OF SIZE .AND'' SHAPE OF COOtI ES IKPORTANT?

6

7. WHAT IS A ...TEST COOKIE? WHY MAKE' 'ONE?

4 s

. 8: HOW CAN Aliu- fELL) YF COOK IMARE DONE \BAKING?

9. WHY SHOULD COOKIE-S 4 REM FRO THE COOKIE SHEETS
AFTER THEY ARE BAKED.

OM
f

4,,

46
6.

A

10. DISCUSS, PROPER STORAGE, OF COOKIES

I

t

O

O

o

4

I

le<
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.4 1 .' '-',,, k . . .

;ti, , ..
, COOKIE WQRKSIET, (KEN) . -,

OF WHAT NUTRITIONAL VALUE ARE COOKIES?

'PROVIDEOHYDRATES FOR ENERGi'. ' ,

) 2. LIsT. TH.F, S IX TYPES F COOkOS., : 001 'CAARACTE T I e OF'
EACH, AND ONE E MPLE ..OF EACH,- -*: . '.

1 ,. . ,. ® . .

+a
BAR COOK I ES . CAKE -L I KE TEXTURE-BROWNIES , -

v EFR1 GERATOR COOKIES - CRISP ,TEXT RE -DATE PINWHEELS If°
ROel CPQKlyES DRQPPED BY .MOUNDSi- HOCO ATE ,CHIP cooKiett:,

ED: -COOKI ES,,7- BUTTERY tf.AVOIti Plit
LDED COOKIES 7-''-CR I S131 . TENDER T.t X T U KEAN T R."

0

4

f z/ - COOKIES
. COOk -` DOUG; -ROLLED UTISU

3. :LIST THREE; BASIC I NGRI1V ENTS FOUND
--',COOK I ESi.

FLOU SUGAR/ LIQUID. . r^c
4. IIIIHAf° T0,40 K I E

. /". TOO
.?

LITT
'
E L URY ''

. ....- ., jill 4

00 MU FLOW DRY, CRUMBLY
100 LI TLE .FLOUR ;`FAT, HARD

WHY

OISIES
-

LL. TYPES OF4

F YOU ADD TOO INCH FLOUR?

IT NECVSA
S =

RI CH OOUGHS mAr.
-46 4 THg BUTTER. OR ,S

.1

0 CHILL SOME *TYPES OF,COOKIE :(
TO BE CHILLED-i;ap--To PARTIALLY MA,

RT81+1I NG ,' ' A- t
,

61-: :WHY IS UN(FORMIT,Y;) OF SIZE AND -SHAPE OF COOKIES

. ATTRACTIVENESS QF.0 0016 ES ON SERVING PLATTER,

7. 'WHAT -16 ^A "TEST COOKIE? WHY MAKE ONE? ';

7.

-FIRST 4\001(4 E BAKED :fp,: 1ECIC,, T11,51fiTTERiOR

11014,;;CANc.'1 OU's4E14.: - '491c, LES:: AR- DONE. BA.ON

;,-,CHECK, ,71T1E COOKIES SHOULD. 'GOLDEN:- .BROWN. -
HY% SHOULD COOK 1 s REMOVED' FROM: THE -COOKIE, SHEE1S-
FiRitHEy' .ARcE

-r,

;

.

:COOKI:ES PAO, 'UNTI-L REMOVED FROM COOKI,E- SHEET,. COOKIES
LEFT -04: -COOKIEy-,..SHEET MAY. BECOME DAM tocor.:oN THE
BOTTOM.

.,
r Po
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10. 'PISOWINOWSTORAde OF_Co-OKIESi

iTORE ONLY ONE TYPE OF-COOKIEAN EACH CONTAINER:
TORE.CRIV, THIN.COOKIES IN CONTAINERS WITH LOOSE

--COVERS. IIGHT-TITTED--COYERED CONTAINERS. ARE BEST
FOR SOFT COOKIES-I,

A /46.;

ti

t

4

;

L

4.

o

. .

. 1.

.

- ; ,7- -



. ,

:

._ .

LAB EVALUATION

7 9

A

CLASS
DATE

RATE YOURSELF AND YOUR LAB PiqTNERS AS ,T HOW WELL YOU FUL-
FILLED YOUR LAB. RESPONSIBIL I ES BY PLACING CHECKS IN THE .

APPROPRIATE COLUMN. = VERY GOOD, L = 00D, 1 = NEEDS
IMPROVEMENT. blVECOMMENTS OR REASONS FOR EACH RATING.

RESPONSIBILITIES
OF PERSONS ,

.

2 '1 COMMENTS
.,

'BEAD COOK

.

.

,

r-. ,:

.

.:

.

'

.

,

,..,.

_

.

%

-

,

. '

.

-. _
. . .

'-::-

,---

,

.

.

:

,

.

.,,:-

?.,';:.

..

.

.-

.

.

.

.

...

,

RECIPE SELECTION
ORDERING OF FOOD
CHEDUL I NG DETAILS

, SUPERVISION.. OF
.;

MWORKERS
1.

MAENANCE OF AREA.
(FINAL :CHECO'

. .

.ASSIStANT-t0Ok-
.

. . .

0 RGAN ril: iq G-F006-
_ ..1

. AND ums ms
:MEASURING.N.-GI AND== ' .:AND:

ij IxINCPr COOKIES
-..-PlA NUNAKE- OF AREA

. -SWEEP :PLOORL'-!:.,

'WAITER/WAITRESS --:-

BAKIN$4340,=dboi0p,
: ii_t-OOKitS3-1 ---'; 4

, rIAINTEN4NPF,:ot,-.:Aggp,
: --- (DRY ADISHES) -- :

- .

.

. .

'

,

_ , ,

.......

,

'..

UB-- OTALS ,

. .

_ . .:__.

..

,

..- ._

i

. .
_

.

J X

: 9174 4.

. , ,

',

. -

4

7

1;it,7%t

" ,74
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RESPONSIBILITIES.
- OF 'PERSONS

.

3

.

'2 1,

.

COMMENTS -

.

A,

. ..

.

.

.

.

. .

BUSG I HOSTESS

.

,)

.*

.

'

.

3

..J,..4 .;..t

- -
4 -,

"ATTRACTIVE ARRANGE: e/
. MENT OF COOK TES
ON PLATTER ,..

ETT I NG TJBLE -
TORAGE OF COOKIES

NTENANCE-.0F,AREA
WASH.DISHES) , .

,

',

. .. ,

.:SUB "TOTALS
.

TOTAL,
mr

_.-

42
.

4 POSSIBLE POINTS
I. _ ..,

.
-

.

.

.

.

.

. -

.

.

,

.

.

,.

-

_

..

.

6

,



RACTICIRG,COOKING SKILLS
egs.i-TEST
in 1:Pcm maLE POINTS

FAME , N.

.; CLASS
DATE

4

,

1.. TO -BEAT- NOORqus0'_,WAPD AIR

2, IIIXTuRE THAT pRop=s

To.
-

-

Foci]) co4oRip4o-m7txposuRg- Ti), skf, At

:8. 7 4(41X-Fy:: BY -HkAT

19,1 ' TYPE OF COOKIE" q
,114 . A K Er LIgkItO OKI E;

TYPE. r'COOKIt JOT IS RoLlin CUT INTO 41A47

141, :,:t111C- **OR MORE lf4 ORE RN.T TH ORO*



ACM
2. TO COOK. IN AN OVEN

5. MIX _WITH' ik 'CIRCULAR MOTION
*-

6. TO PUT DRY INGREDIENTS THROUGH A StIEVE
I

7. -CUTTING STRAIGHT DOWN ;AND :ACROSS BOTTOM OF BOwl..

8. TO- COMME "INGREDIENTS

"9. RUB PAN LIGHT& WITErSHORTENING, Oil COOKING Oil.
r

12. MIXING USING AN UP ,AND OVER MOTION

15. HEAT ;OVEN TO CORRECT TEMPEdATURE BEFORE OUT-TING FOOD IN

16.- MIX. SUGAR AND FAT UNTIL -SMOOTH

17. TYPE OF COOKIE DROPPED IN MOUNDS

1 MIXTURE THAT WILL NOT POUR OR DROP'.

19 TYPEAF COOKIE THAT IS THIN AND CRISP - CUT FROM ROLL

20.E TO. FLATTEN" TO DESIRED- THICKNESS .
r

,
J 41-

*

1,

r

-..,), ,

i
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COOKING SKILLS FAME_
OS -TEST KEY

DATE40 FOSSIBLE POINTS DATE

..
4

: ,

T6 BEAT-V,IGORO.USLY '°t0^ ADD- AI R

2., 'filIXtURE THAT WILL POUR OR DROP

4. F\MD CHANGES COLOR FROM EXPOSUR TO HE*1;---

To Li6uvii BYI-IEATIAG

10. TYPE. OF COOKIE iP.hITZ"

.CAKE-LIKE' COOKIE

13. 'TYPE'OFiDIOWIE THAT' 11 ROLLED OUT 41)' eltr:INT0 SHAPES
e'

14.-14IX TWO OR MORE INGREDIENTS THOROUGHLY



. ?, ,J0 COOK IN AN OVEN
. ,. ,

5;',. MIX W;TIO CIRCULAR, MOTION

6. .To PUT tRY4 GREDIENTS THROUGH A SIEVE .
, -

7. tufTING STRAIGHT DOWN AND ACROSS BOTTOM OF BOWL ,

-,,

8. ,TO COMBINEINGREDIENTS

9.. iluBlIAN LIGHTLY' WITH SHORT NING OR COOK G OIL
,

'12: MIXING USING ANUP:44D ER MOTION,
V .

15. MEAT OVEN TO CORRECT TEMPERATURE BPO,BE PUTTING FOOD IN
.

.

16. 'Mix SUGAR AND FAT UNTIL .SMOOTH

17. TYPE OF COOKIE DROPPED IN MOUNDS

d8- 194XNRE'ITHAT'WILL NOT P. ROP

19.- TYPE MCDOKIE.THAT 1S.THI OD CRISP 7 CUT FROM ROLL

?(:) TO FLATTEN TO DESIRE THICKNESS.



:k

VI. Lesson 6:, Outdoor Cooking.

,\ a
A. Objectives:

1. The Student will be better able to plan, repare,
evaluate an outdoor cookout based upon the menu
casserole,. quick bread salad, cookie dessert,

2. The studeitt will be better able to pack and or
materials needed for,:an outdoor cookout.

3. The student wm__be$kterable to evaluat- outdoor
equiptreht

4.. The student will be better able to safely ignite and
'rein an, opel-i fire or tarbeqete gill: .

de of:
beverage.

B. Generalization:
. ..

1. Participatibti in planning, preparing and serving. meals can -,
be a _source of pleasure and satisfaction.' It can also pro-
vide an opportunity for' creative expressic9. r .

D.
- ati.

LearningActivities: (.

L. Magazine Article. 'Planning Ahead for Outdoor Cooking'', qk
A Forecast,- April 1975 s--1 .85

( 2. Discussion:. AU% are-the advantages and disadvantages -of
outdoor picnics and outdoor cookery?

3. -List: 4-Foods
terms nutritional value of food.

table for a picnialunch or family cookou
nutritionalAnalyze iri -- -Discuss, . .

preserving wholes s: _

Dnstration:, How- to prepare and pack a well-balanded.
lunch. . . ':
Diacussion:! Olhat are some practices to. consider .when - .
cooking outdoors?, '(Such as lighting fires, .providing pro,
per ventilotion,',controlling gease.driPpingsi and handling
utensil*, aver 'an open". .'=,,.. .) ..

6. Analyze -a' Display: Osit 4 !. I' C°PidPg . ecP#Peent supPigied, by
a 1064 Utility. -company, '...

7: -ReSource=Pertion: SuCh .as'''a' Scott- leader, awpe:rienCed &tip=
1 , i -er,. ,or backyard' chef to ,,demonstrateharito. safely cook a

ireai outdoors U-sing-a-yariety-.6f:equips*rit'.- ',' -...,.' 8.- available-to Cliabsitite* several tedipea adapted to- ,. .. Mahe. .... ,.. ......_ .....,.....,. .., ..

. . outdoor cooking:. ',,' . `a. . ', ...

9. tab:- Ilan; 'prepare, .4.4(1 vets .any Wit'1.41;r1t1'
..., i-bebio-t*iivof; darig o e, . bit lir cookie.

dessert; jieVerage," fk- ,

4 ,- , ';\ ,
.:Post -test . ,
1. Given ", a, Ortti, for . atitdoOr,:c0Oging-, ,,

1411'13'0'..P#P#Pa*i.i4lie# -6;144,0*l. '10
practices are to be terneithered,.-- .- .

....



44.

t

F: Further. Activities: .
I. Re.bearcll the-history .of Outdoor cookery.
2. MIA Fakir CoOkout Night

.

3. Plan, prepare, and e*aluate a cool for your faintly.
4. 'Creative Cookery Days- you are on a, fishing*trip and are

'camping on arempte island: You bake:caw back from a
long session of fishing and are .f.amiilied. But as you.
approach the 'shore you 'see a bear 1.s :eating your, food-.

Luckily, the noise of your boat scares the bear away,, but
. he has eaten Averything but the canned Loods which include:

, ,

Plan Na-' menu from these supplies.

84

G. §uggested Resources:

1. Kits
a. "Let's Get Organited" - Tupperware

a a. Roughing If EaSy.;-. Brigham Young -University -Pres.

2. Books .0'

6

(_0

.9

1

0

.
J

0



NAME

.

LASS
ATE-

.

."PLANNING AHEAD FOR TDOOR.DINING"

ANNg TIN°,

...,
CALL I T A I CN IC; A 'BARBECUE./ OR,-4i eDOKOUT. .*. .. IT II4S

-** UNANIMOUSLY AC LA I MED AS' 'A FUN', OCCASION FOR EVERYONE I EAT.H.
ER -PERMITTING; THI S KIND, - OUTDOOR D INING-flAS4 LONG BEEN ES
TABL I SHE AS N AMER I CAN, WAY OF LIFE WHtTHER..,41. -BE A CLAM
BAKE 'IN I NE A CHUCKWAGON MEAL- I N THE SOUTHWEST, A LUAU/

. '.

R A :P I CNIC , RIGHT IN YOUR 13WN BACKYARD-. PARKS; BEACHES) a.
CITY OR COUNTY P ICNIC ;GROVES, AND-. WOODLANDS ARE OTHER POPULAR`
GATHERING PLACES" THESE OUTINGS..:' ... , .

,

THE 'FAVORITE FOODS...TOR :A PICNIC ARE AS. VARIED AS THE
. . . . ,

IMAGINATION DYCTATESI, TO SOME/''OUTDOOR DIN I Ng MEANS COLD
*FRI ED. CHICKEN; FRANKFURT RS, HAMBURGE LAB; CARBONATED
DRINKS; AND ICE CREAM. -1'0 OTHE-RS, EANS SANDWICHES, PICK=
LES RELISHES; WATERMELON, AN COLD BEVERAGES s ,

-.I PI:CN IC; CASUAL THOLl$H I T NAY SEEM; REGO I RES SPEC IKL "j-
.. .. .

PREPARATION BEHIND THE ;C.-ENE s -BY CAREFUL PLANNING; ,IT CAN
BE A .11ELAXED,A.ND .ENJOYABLE DCCASIPN' FOR EVERYONE), AN I THOM."'
ANY O THE- POTENTIAL HEALTH HAZARDS FROM FOOD-1ORNE ILLNESSES.
MORE FOOD POISONING OCCURS IN WARM WEATHER THAN AT: ANY. OTHER
TIME OF, YEAR, BECAUSE ILCRBATES A .FAVORABLE: TEMPERATURE FOR
?BACTERIA 'TO GROW ., ..RAPIDLY.

' . . , e 6 '

.
,+-66,. ,

' ait
4 FO OD SAFELY' FACTS

,,,.6 61,46

, ...-

WHOL SO E FOOD I, ITERALLY IN T E HANDS OF THOSE. ,,WHO'":

. .

PREPARE AND SERVE . tT,,, _OW. ,THE. PER S *SHOPS"; STORES-, .:PRE PARES;
AND smvp- THE Foop,-0 .EXTREMELYt IM cFT4NT# ':. f%

.,

.. -,14HEN:.F.REp_A 010.-:rig:S -F A '-01- , ONE 4H0014-'43rE -AS. .
CAREFUL IN 'HANDL 14G--F. OD A WHEN" .SERVING 1.4EALS "AT: HOME I ALL
WORK SURFACES 11U PULOUSLY _CLEAN/ Dn ING THE WOOD

4004.0."

f05 HOME, ECONOMICS (C) 1975 BY
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'1*

, .. ,,. . ,' ./ .
.

durriNGIIOA.Rps 4ID COUNTER TOPS. NEVER PLACE COKED- OR .

READY-TOrSERVE FOODS- ON A 'SURFACE OR IN .A UTENSIL WHICH HAS
BEE.' USED FOR RAW MEAT., FISH, OR POULTRY,: UNLESS THAT SUR:-
FACE OR` VTENS I L 'HAS ,BEEN :THOROUGHLY WASHED' WITH- SOAP AND HOT
WATER. 1,F POSSIBLE, USE: SEPARATE CUTTING BOARDS FOR RAW AND
COOKED 'FOODS, _,TO, AVOID CONTAMINATIONS WASH HANDS OFTEN
DURING, FOOD :PREPARATIVN . .', .

,,

-COOKED -FOODS fHAT ARE TQ BE EATEN COLD pr THE PICNIC
HOULD-SE. CHILLED RAPIDLY. ;DO NOT CUT, suqE, OR DICE :UNTIL

JUST BEFORE YOU ARE READY TO. USE THEM.

VBOVE
ge*,cQ,Lp FOODS. COLD (BELOW 40°F'. ) AND HOT FOODS' HOT
.1.11Ut' ) I

r-
TAKE ALONG DISPOSABLE WASHCLOIHS, -P,LAT S, AND UTENSILS.

PAPER ,NAPKINS ARE INDISPENSABLE. rREMOIST ED TOWELS ARE
'CONVENIENT FOR-QUICK CLEANUPS.

FLIES AND MOSQUITOES AT A PICNIC AREA CAN BE CARRIERS
OF BACTERIA. WHEN- USING AN INSECT REPELLENT,Augue ALL THE

.a MOST GENTLE BREEZE CAN DEPOSIT DROPLETS 0-F THE''tINE MIST ON
ERNYWRIEr MANTA& dgti!!7KgenE
THEM. ,

PICNIC PLANNINGIIPS 7.,

INSULATED CHEST Qii PICNIC COOLERS WILL KEEP FOOD COLD
.PROPERLY PACKED, !SE SURE, TO:USE 'ENOUGH -ICE OR-- CANNED'

COOLANTS AND DO NOT CROWD,-T.HE. FOOD. r.LACE THE COOLER IN A
SHADY .SPOT TO HELP -KEEP. THE ICE FROM MELTING 'TOO -FAST. '.D0'
NOT OPEN. THE COOLER uNNEctssARLLy,. :REMOVE ,FOODONLY JUST
BEFORE .SERVING; OR. COOKING'. TIME.,"

USE, A, coco,p_ .FQR . _AMP PgR.ISHABLE; su.cH
AZ:FRIED CHICKEN, BAKED .ME LOAVES, COOKED,--AAUSAGEt OR
'LUNCHEON *MEATS:i READY:106,E HAMS, SALADS:4', AND-r OTHER. ;' PER ISII-
ABLES RAW MEATS-,,- TO-Bt.:-COOKED'.AT:-THE;R4C0-%C.t11-05. SHOULD'''
-ALS,O BE sTORED IN A toOL.03-,,'Iwrt;Htwr,BE.:,-CA.REptiLI-314RAPpEp_ AND.-
CHI LLED. _IT I s, .6' GOOD PEA .T.HEsc,-;5E'po,RE., P.A.c.j0 NG
AND TAKE THEll ALONG TIJETROZEN-s,,STATEi': ApriED BONUS,

A.L.s9 HELP ,ic.ap-.17E.11E-IPIPERATORR-'0,F.':THg;,,INtuLATgri-
,cooLER Low, _,LAs.sRRoL-Es sHoOLD,:prg, citki.L.gp,.. STORED IN THE. CQOL-
tR4, ANn,_,0E6tpEr Ar-'10

NECE$sA0Y-' -KY SHORT'
tRIP$4... WRAP: 1:HEMT eriAL_ tHl.pKNES.S.E.s' .ovNEw.t.-PAPER ANP_.
0,13:;`.3Arg-409113:s:TIGHTLY' NAC14.0m, 4u0s, ,ARg. #,INE FOR
140r 0,EV.ERA.dtS) ,AND gAKED

A fEWS,',ANWIOICKt0010E

4



d.

*,

BECAUSE SOME PROTEIN FOODS, SUCH .AS .POTATO SALAD WITH:

1

4

EGGS, SHRIMP SALAD, AND 7CoLD cuTs ARE NOT HEATED BEFORE THEY.
ARE :SERVED, THEY SHOULD ;BE KEPT -COLD 'UNTIL THE TN4E THEY ARETO BE SERVED WIDE- MOUTH. VACUUM BOTTLES AND' OTHER INSULATED
-CONTAINERS ARE 'EXCELLENT AIDS IN KEEPING THESE FOODS .BELOW
1400F

PREPARED SALADS CONTAINING MAYONNAISE, SALAD DRESSING,
OR . SOUR CRAM, NS' SHOULD BE THOROUGHLY" CHILLED UNTIL
SERVING.. AS A 'SAFETY PRECAUTION, STORE THE DRESSING. SEPA-
RATELY FROM THE SALAD* MIXTURE IN SEALED CONTAINERS AND KEEP
THEM .IN 'THE COOLER UNTIL SERVING TIME. "ADD THE DRESSING TO
THE SALAD WHEN READY TO. EAT.

POULTRY AND EGGS MQUIRE EXTRA SPECIAL CARE IN HANDLING
eoR OUTDOOR DINING., AVOID. USING. CRACKED. OR SOILED EGGS.
I HOROUGHLY. PRECHILL,HARD-COOKED OR DEVILED EGGS BEFORE PACK-
ING FOR A PICNIC. MR:ADDED CONVENIENCE, PLACE CHILLED
DEVILED EGGS IN A FOIL-LINED EGG CARTON OR IN MUFFIN .PANS
LINED WITH FOIL, -THEN STORE IN ICE CHEST.

9

FOR BARBECUING UNCOOKED 'CHICKEN, THE SAFE PROCEDURi
FOLLOW IS TO TRANSPQRT .THE WASHED, AND FROZEN CHICKEN ' PARTS

IN THE FROZEN STATE. VR, -THOROUGHLY' PRECH I LL THE UNFROZEN - ,"
CHICKEN -IN THE .REFBroERATOR AND "THEN ;STORE' WELL CHILLED,-

. IN _AN ICE 'CHEST.. "REMOVE 3JusT, BEFORE PLACTWON THE:,
NEVER PARTIALLY COOK POULTRY WITH THE THOUGHT ;OF- FINISHING
THEs,COOKING',LATER, 1"ffitrprolo OBILL1 AT HOME, COOL
CHICKEN AS SOON-A$ IT IS COOKED., roR' SHORT' TRIPS, PACK THE's

'FOIL.
toako CHICKEN IN:PLASTIC CONTAINERS- OR, -ALU,KINQM

'FOIL, MR LONGER' :PERiCOS, 'PACK WAN Itistpvitro" coNTAtNER OR
ICE CHEST AND REMOVE ONLY AT SERVING VW. ,IF -YOU zpLAN ,p14

AgERVING CHICKEN, SALAD, -FREEZE COOKED 'OrCKEWOUBES_AND:COM-
1BINE-wiTH;oTHEWsALAD:INOREDIENTB JUST BEFORE PACItiNo IN THE .COOLER IRE CUBES -WILL_spWLY.:.10q0g ROUT
-kEEPING THE:OTHER INGREDITENTS'= COzLD.. .S

41.41B403S CAN IEJFROZEN: AHEAD- '.TIME;
ORM' INTO't lATTIE0 AN .FOgg:O. tk,

WRAP' IN' Fcil Li THEY' 'MAY' BE PAtRTIArLLY'
:ZEN `ON- THk -,'STEAK )
PARED THIS, WAY :pbR,Itiapirrnocik-BARBECV
COOKED itc THE .FROZEN= $TA-TE
TO COOK ',OVER .PROPERLY- 'PREPARED::
BE, -EATEN, ;Rani BUT :PORK: AND;

_ THOROOH_LY4 ADDED:'-7c0NyENIENCt"
THE :BARBECUE 'REFLECTS'MAE
CROS:A

E -ONCEORIN,. ABOUT'=5
I W ATER.i,,,Fggla:Z5":WAIER:1Nc. 'S-EAL,AB.

tr,NERs TIGHT 'FITTING7.144,i,
=By, C -13 t s:!.TRANsPoRTED,-T.

zsAFE AND EASY
oKiE SHEET;:

0010
N, ALSo BE ?RE-
MO', 'FooDs

AS. LONG
RODUCTS MAY

COOKED
IL T.0 LINE

EASE OF

'kRE
03:11..Aspc.

DOUBLE'DUTY
ALSO; CBE;
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USED TO.' MAP COFFEE, .TEA, OR INSTANT SOUPS;) .FOR RECONSTI-
TUTING FROZEN JUICES AND FRUIT DRINKS.

FROZEN VEGETABLES CAN ALSO BE. COOKED. 41 THE. GRILL.
CARRY THEM..FROZ IN SHE CHEST TO. HELP KEE OTHER FOODSalwp. 10 0K0 WRAP THE VEGETA LcSTIGHTLY IN HEAVY puT*
ALUMTNUM F0-- DDING A 'LITTLE:HAT R.AND.SEASONINGsr ALLOW' AT LEAST LF?AN: HOUR FOR COQKING. :MANY OTHER FOODS THAT RE.-
QUIRE -POKING ON TH OUTDOOR.GR1 AN.BE COOKED-IN FOIL WRAPOR ON THE END OF A HARPENED'ST .

r

SALAD GREENS -CAN BE WASHEP).DRIED)/AD THEN-CHILLED ,IN
A TIGHTLY COVERED CONTAINER PR.SEOURELY CLOSED PLASTIC BAG. ..
IJAPER TOWELING 'PLACED IN THE -BATTON WILL ABSORB THE EXCESS
MOISTURE. SALAD:DRESSING CAN BE:CARRIED:SEPARATELY) IN A
BOTTLE OR 'OTHER 'CLOSElf CONTAINER) TO BE .ADDED AT. THE LASTMINA 4 -.: 4

,
'HA IS A POPULAR 'PICNIC FOOD., '7LOOKBEFORE-EATING"

SMOKED HAMS SHOULD BE BAKED AND THEN KEPT WELL ,CHILLED Tb
SERVE WHOLE) 'OR 'SLICE THINLY AND SERVE -FOR SANDWICHES AT THE
PICNIC SITE.

HOME-BAKED 'BREADS CAN BE MADE DAYS OR, W!EKS I ti ADVANCE
AND FROZEN TO HAVE ON HANDOOR THESE GATHERINGS. LARRY THEM
FROZEN, SINCE' THEY DO NOT 'TAKE LONG TO DEFROST.- SLICE AND
SERVE AT MEALTIME TO ACCOMPANY THE OTHER lOODS 'OR TP41AKE
SANDWICHES WITH THAT HO,ME=.BAKED. FLAVOR.

DESSERT FAVORITES INCLUDE ,CAKES 'OF 'ALL KINDS4i,-. BAKE)
CARRY, AND SERVE 'THEM DIRECTLY PROM:RECTANGULAR mewing CAKE
PANS. IF .FROSTED) PROTECT*THElOPPING. WITH WOOD ,PICKS PAR
T IALLY INSERTED- . IN, THE TOP'), THEN COVER LIGHTLY WITH FOIL OR
PLASTIC WRAP. ALSO GOOD ARE BAR AND NONCRUMBLY COOKIES; FRESH
FRUITS) "'CANNED) INbIVIAA-67:- SERVINGS: OF 'FRUITS' AND PUDDINGS)
AND' MARSHMALLOWS THAT QAN BE TOASTED OVER THE COALS ON' SKEW-
ERS :OR TWIGS,.

, .
;IF YOU pON' T HAVE 4N- INSULATED "COOLER) `PLAN YOUR PICNIC .

MEAL AROUND POOL...PROW :Foos- SUCH AS PACKAGED, SLICED BREAD)
CHEESE, HARD -COOKED -EGO:" FRESH, TRULTSODR4go?FRVITS AND -
NUTS) COOKIES, AND CANNED.-:43EVERAGW" ,TOR- =THE: MEAL
CHOOSE ANY CANNED MEAT OR-POULTRY PRODU:Cr) CORNED BEEF)
HAM) CHICKEN; 'SALAMI, 'REPPERON -0,101:0NGER)-. ,AND .-L0?,,ANON
BOLOGNA. --tANNED .MEAT -MIXTURES 'CAN BE .HEATED:, RIGHT''RIGHIT IN THE CAN
.BEFORE- SERVING ON YOUR FAVORITE :BREADS 90R11-'0,F CALITON),
WHENEVER HEATING FOOD N A ZAN-,, SWAYS REMOVE THE LID FIRST.

FOR_GHORT.'rTFOK,, TkIPS ), :BMTTEREp tkaAbitANbRtcHEssTAY
=FRESH :If': OR 'PLASTIC, WRAP:- -1:F.tEstitbi

.

THE -THOROUGHLY
CHILLED' 'cO.C.D. CUTS. CAN, sg, i WRAPPED SEPARATELY 'FOR- BUFFET- STYLE
gVitiGai:. :' . .- ... .. ,_ ...



4.0

d

;..

.

0 NOT FREEZE 4ANDwicHEs THAT CONTAIN MAYONNAISE, SALADD S JELL LETTUCE, CELERY, TOMATOES, OR HARD OKED
. HEY WILL BE SAFE TO, EiNT BUT WILL NOT 'BE AS PA TABIX

SINCE FREEZING° CAUSES INGREDIENTS TO SEPARATE OR WILT.i,- . - .1 . . % q

. CARROT tritik$3;,., MERV,. Z (NI SPEARS, CUCU ERS, AND
-cpTHER VEGETABLE NIBBLERS.CAN B 'BOAKED IN ICE WATER AND THEN
RACKED IN -FOIL WITH A FEW ICE con TO STAY' FRESH.. , -

N 'PLANNING A PraNIt ENU, ,REMEMBER THAT THE FOODS
._,MUST B HEARTY .ENQUGHMI ISFY QUTDOOR APPETITES YET 4E-
EASY-TOtrCARle AND SER E / R PREPARE- AT THE- SITE. KEEP THE
FOODS SIMPLE-AND E SURE ZO PLAN FOR/SECOND PORTLONS. .LLEFT-

.

COVERS SHOULD BE 70 D 111. TH COOLER RIGHT el tiHECK TO
SEE THAT THERE IS SU FICI Tjp,E, TCKEEp T EM SAF AND COOL
WHILE YOU AE HOMEWARD °tit:DTI) WHEN, IN DOUBT ,ABOUT THE SAFETY.
OF LEFTOVER, THROW,iT OUT F-- . - . .00. . ,

-...

THROW,
. "' .

FOLLOWING ARE RECIRE-8 NS' TO mAKE .PICNIC FARE-A
SATISFYING AND ENJOYABLE eRIENcE,

89-

1'10 3/4 -OUNCE CAN C' SED CREAM OF CELERY SOUP
OUP CAN MILK . ,.
CUPCHOPPED.CUCUMBER

_/ TE4SPOON _DRIED DILLb

4iasiiiptHoT PEPPER SAUCE
.

IN BLENDER, COMBINE'ALL INGRE6IENTS),:BLENIk,UNTIL
?ILI. Li HOURS -OR MORE. STIR, BEFORE, SERVIING. YIELD:
1/Z CUPS'.

**se IcI*ANsipp,
iU 2UCCHINT;-,cugED-
xyl, THIN CARROT STICKS'
CUP DIAGONALLY: SLICED, CELERY
CU
TEASPOON. DRIED

v CHOPPED

f:Z '15r-OUNCE:CAN4 HOME StYLE. BEANSC )».

COMBINE :ytt
.4!,

v-

p A
SMOOTH.
ABOUT
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. 13 , . ,

';

._
. . ,

.

:. ':SUPER COLE -SLAW

TEASPOON '-
TEASPOON ;PEPPER
TEASPOON'. _DRY: MUSTARD

F

TEASPOON1--CEIZER-Y" SEED
BLESPOONS ..SUGAR,
C_UP,CHOPPED, GREEN PEPPER

1.A134.gtPOON-- CHOPPED -P IM I ENTO. 4

TEASPOON GOATED :-ON I ON -`

IAB.LESPOONS- CORN,' 0 I L
-CUP VINEGAR

.

CUPS SHREDDED CABBAGE

90

e, COMBINE ALL ."410 I ENTS; MIX WELL. COVER AND CHILL
THOROUGHLY, YIELD; FLI SERVINGS

. PICNICKATQ' SALAD
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YE BREAD.'SLICES
OFT mARGARINE4
REPAREp MUSTARDS OR -HORSERADISH SAUCE
OAST gg,EF/$1:1 CES
CANNED -FRENCH }FRIED 'ONIONS

NATURAL SWISS ,CHEESE ;sum
MATO- S.LICES- -: .

FOR *EACH: :SANDWICH, ONE 'SLICE OF BREAD W I THL
MARGARINE AND MUSTARP. LOVERAIFWMEAT-, "On/ CHEESE, AND
SECOND SLICE CF BREAD SPREAD VIPTHIT MARGAR I NE ',4WD TOMATOJUST BEFORE, SERVING;

MEAT- LOAF IN MIN6fa

BEEf'SANDWICHES

;,../2 CUP .UNDILUTED ti/APOItATED MILK
POUND GROUND BEEF;.

-h. CUP FINE; DRY BREAD CRUMBS
x TABLESPOON PREPARED MUSTARD
z TABLEspooNs -=CHOPPED :ON iON ,.i CHOPPED` GREEN PEPPER

. / TEASPOON- SALTS
1/ : TEASPOON: PEPPER

-

SMALL TFNOI
tisRgE

MINUTES
3

OVEN, 4
5'

MINUTEST
REFRIGERATES OR, -FREEZE-- TEO

iNoTEi RECIPE MAY BE DOUBLED OR TRIFLED -'FOR *.LARGER.
GROUP-4
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) GLAZEDARRICOT BANANA BARS

,.

2 CUP MARGARINE'
,

CUP BROWN SUGAR, PACKED
PGS, BEATEN . ,

1 --

.10-0UNCE JAR APRICOT PRESERVES',

WistillUntie
TEASPOON BAKING POWDER.
TEASPOON.BAKING SODA , 4

TEASPOON' SALT ".

'1.1F4

MASHED BANANAS ,

SCUP CROPPED PECANS .:

*/ANILLA GLAZE

NS

. 92

CREAM MARGARINE AND, SUGAR UNTIL:LIGHT AND FLUFFY. ADD
EGGS; MIX WELL. BLEND IN PRESERVES AND VANILLA, ADD:OM-
BINED DRY INGREDIENTS'TO CREAMED MIXTURE, ALTERNATgut WITH
MASHED BANANAS; MIXING WELL AFTER EACMDEPIILON I ' .1111 INruil. INTO §REASp AND FLOURED .1..) X X 2" PAN,
SAKE AT .)D0°F.',.3TO 110 MINUTES OR UNTIL WOODEN PICK IN-:
SERTED*IN CENTER COMES' OUT CLEAN. , COOL. SPREAD WITH VANILLA
GLAZE.

AWANIt4q GLAZE
_

: .

1/4 CUPS ,CONFECTIONERS] SUGAR , .
-

TABLESPOONS MILK '.
..

Li: TEASPOON VANILLA._ '.
-14.0,.

ASH OF SALT ,:, -. .. ..-.

COMBINE CONFECTIONERS'' SUGAR; MILTS, VANILLA, _AND SAW

1

MIX,. WELL,:
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ADDRESSES FOR MODS. 769111114-7311TALS
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Dr. ,Flizabeth 'er, Department of .Home Economics Educationi
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!Let'a Get Organized"
Florida 32802

1126 p,Zr. Educational

, .
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FOREWORD

This instructional padkageiS one of a series of-instructional

packages -developed as apart of a project entitled "Development of Home

'Economics Curriculum for the :Visually! The ACiiiiof these
1

instructional packaggs'is7to direct the home economics teacher 'toward

successgulintegration of the visually impaired students into the regular

platsroam. 1 concept areas were selected for the Instructional padc.-

ages because of their physical orientation; they were food preparation

andclothing construction. Other areas of hone economics with-minima

physical, orientation (suci as nutrition) were not selected since these.0,

areas would require the least adaptations foi the visually impaired,.

°\ students.

Curriculumvms developed within these areas_based upon content

identified,by,curriculum:guides'to be appropriate,forihe junior high

age level. The instructional packages include the following: teacher

guidelines for successful mainstreaming, objectives, generalizations,

pre-test, learning'activities, post- tests, further activities, and

,suggested resources. The information sheets have two title placements.

Titles in the upper left corner are for all students. Titles which are

catered are for the, visually impaired student only.

A

Lessons are planhed for more than one period of instruction. Care-
-

ful study of each lesson b7 the teacher will help determine:

1. The amount of material that can be covered in each class
period. \

2. Skills Tallith must be demonstrated.

3. Supplementary materials which trust be ordered. .

4. Resource person that must be cane:acted.
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GUIDELINES FOR =HERS OF MAINSTREAMED VISUALLY IMPAIRED STUDENTS

Who Are the Visually Impaired?-

The term visually inpaired has 'two major categories: educationallyblind and partially sighted:

Those students whose visual acuity is too low for reading print orwhose vision is not the primary channel for education are classified as
educationally blind. Educationally blind children'may need to rely solely
on Braille or recorded materials as their primary mode of learning.
However, they may have some u4eable visionlor shape and form perceptionsMost blind students can move atmnd readily in familiar surroundings, .

either because they have light perception or recognize familiar objects.
HOWever, most educationally blind children will need o have some orien-
tation.and mobility training in surroundings .

Partially sighted students have limited,vision after correct
These students'are able to and should.be encouraged to use -Oision as
their major avenue of learning. However, they-may need to use large
print and/or magnification of some type. r'

Characteristics of the Visually Impaired
.

One dommonalty,between every child is that of individuality. The.-
visually impaired student has the-same types of needs,joys, fears, and
apprehensions as any other student his age. Therefore, it would be in-
correct to assume that all unacceptable

behavioral' charactpristics of
the visually impaired student are caused by his visual loss.

The October 1963issue of "The New Outlook for the Blind", pub-
lished by the American Foundation for the Blind, featured the following
quotation from Pierre Villey: "Befor4 anything else, it is_necessary to
establish the fundamental truth that blindness does not affect the
imdivi4uality, but leaves it intaft . . . no mental faculty of-the blind
is affectein any way."

a

Meeting the Visually >; Impaired Student >...

If at all possible,- you should meet" the visually inpaired student
prior to the'first day of class. This meitinginight be with the school
counselor or possibly a home viaitwith.the'student and his/her parents,
Become as familiar as you can with the student's impairment and what, if
any, implication, it will haiie.on'his.learning:

.

1.>

1. Gloria cealovini-, -Mainstr -the Visually red p. 1.
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Orienting the Visually Impaired Student to the Classrooms

After the initial meeting with the visually Inpai ,red student, a
tour of thd lona 'economics classroom would be helpful to familiarize the
student with the room surroundings. This should be done when no other
class nenbers are in the room. ,One of two methods may b,d: used:

1. You may offer] your arm and become a sighted guide.

2. The student)may prefer to travel around the room alone.

If the student wants a tour, start at the ri t wall, letting the
student "trail" the back of his/her right hand over and around objects:
Do this for the kitchen area as well as the classroom.. In a large room,
it may be easier to learn to know one wall at a time, returning each time

.

to the door. It may also be advisable to verbally describe the room
indicating total placement.

Each room has certain "landmarks such as a clock, the sound of the
refrigerator, or ,warmth.of the sun throUgh the. window. Sound, smell
and irregularities all help the visnally impaired student orientate
herself to the room.

or

Orienting Class Members to the Visually Impaired Student
. %/

If at all possible, orientate the Other class members when the -
. visually impaire ,student Ls not present. Inform the class nenbers of the

Visually impaired tudent's limitations and capabilities: Allow time for
a questionanswer p with the class memberk YouL night also want to
distribute the panp et po You 'Do Wien YouSee a Blind Person".

Suggestions to.Relp Viake Your Teaching More Effective

1. ' First ail& foremost renumber that the visually impaired s
is an indiyiduall Respect im/her as A persqn_ in his/her
right- ,-: .

,

2. Taik.directly to the student, never with your backto him/her
or directing your conversation to another part of the room.

0 . Your speaking, voice need not.be louder than normal, but speak
. , didtinctly. Remember, he/she is visually impaired, not hear-

_ .ipg impaired,.

10=

oh,

a. Let the student knout when you come into the room and'when yo
are leaving.

4-.. Treat him/her as you would *a :sighted person. Guard against .

speaking about him/her or iporing him/her in conversations
With 'others..

O
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. When eaching, be organized and consistent in your explanation.

6. If you earrange materials or equipment, make sure you advise
the earner of the changes.

Abk the student for ideas or adaptations.

8. Allow the student enough time to suceed in his/her activities.

When Teaching a Lesson

1. Tell what you are going to do, then in art orderly step by step
process, proceed, using words to build a clear mental image or
ward picture of the materials and .equipment to be, used and
what the end. result should be.

2. Use specific words and directions. Egressions such.as "over
here" "overitherle',.or "right here" are too vague and 'should
be used sparingly. Say "let me shmareand guide him/her
to it, or "let me. take your hand" and place it on the object.,
Or say "to your right", "to-your left" or tap the object and
'say it's here", if he/she can determine the direction of the
sound. A. visually in-paired person mast rely on his/her sense
bf smell, touch and sound to guide himiher.so descriptions
and directions should relate to these senses when possible.

3. Allow enough time to_learn the task. Don't rush through the
lesson.

How Much Help Should You Give the Visually, Impaired Student?",
, )

.

1. Let him/her do as mach for him/herself as possible. If he/she
develops techniques suited tb his/her needs let him/her con-
tinue to use .then as long a$ they are safe.

2. Try not to ow-Protect. However, do not leave a learner
totally alone bntil, the technique has been mastered. Thies

,avoidp frustration and possible accidents.

'mere to Find Help

1. Br4lle or large print textbooks are usually available through
the\State Department of Public Instruction. However, allow
about 2 months from the.time you send them the regular textbook
until thebrailleor large print textbook is returned to you.

2. Large\print'books for the partially sighted are available at
the cost of IOC/Page through Graphic Systems, Inc., 40 .

- Bradford Avenue, Pittsburgh, Pa, 15025. In.many,states,
gpvexntrent funds defray-the additional cost of a large print
edition over a stmadard print book.,'



3: Search your community.for a bralllist. This person could
braille information sbeets'and tests as well as translate
braille materials for you.

'4. If there is not A braillist in your community, you may have to
rely on other mans for giving written information and testing
your visually impaired student. Cassette tapes have been
successfully used for this. Another possibility would be a
buddy system where a normally-sighted student would read or
assist the visually impaired student. .

I

5. The American Printing Houk for the Blind manufactures a
machine called APH Variable Speech Control Module. This ma-
chine is very useful for the visually impaired students who
might prefer to listen to recorded materials rather than read.

6. The American Thermoform Corporation manufactures a Thermoform
Brailon Duplicatof for duplicating braille materials. .

Suggested Reading Materials

1. "What Do You Do When You See a Blind Person?":. Available from
American Foundation for the Blind, 15 Wdst 16th Street, New
York, New York 10011.

8

2. "The kesponse of Individuals BeginaingTiorkwittplind Persons";
The New Outlook for the Blind, January 1973 Vol. 67.#1,-p. 1-5.

3. "Can I Say 'See' and 'Look' ? ". Available from The Vision Team,
6031 Eden Prairie Road, Minnetonka, Minnesota.55343; ($1.00)

4. "Mainstreaming the Visually Impaired Child." Available from
Instructional Materials Center, 1020 South Spring Street,
Springfield, Illinois 62706.

Resources - Private Agencies

1. American Fbundatilma for the Blind, Inc.
Chicago.Fleld Office
Suite 738

500 North Michigan Avenue
Chicago, Illinois.60611

(Provides,print and braille catalog of aids and devices for
sale)

2. American Printing Howie for the Blind, Inc.
Post Office Box 6085
1839 Frankfort Avenue
Louisville, Ken 40206 -

(Official sdhoo bdok printery for the blind In the U.S.)
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3. Blind -Service Assdciatiori, Inc.
127 North DearbOrn
Chicago, 'Illinois 60602

(Records textbooks on tapes and discs)`

.4. Braille Transcribers Club of Illinois, Inc.
Suites `1515
30 West Washington Street
Chicago; Illinois 60602

(Provides voltmteer .transcribing of ,textbooks i,n bralle)
5. Catbelit Guild for the Blind

67 West Division Street
Chicago, Illinois '60602

(Transcribes materials in braille, large type, and cassette)
t .

6. Educational TapeBecordings fcr the Blittei
102.11 South Kedzih
Evergreen P*", Illinois 60640

(Tapes teftbooks)
o

7. Johanna Bureau for the Blind and Visually Handicapped
Suite. 540
2,2 West Madison Street
Chicago, Illinois 60602'

(Transcribes. material in braille, tape recording; andtype) ,

11
s



Unit qoJettives

I.

. .
II

t :'lo '
t

,

IThe student will be:better Agle,to prepare, select recipes-by:
applying knowledge of kitchen placement, use of tChen1PPLiances
'and equipment, cleanliness,' and measurement techniqUes.

II. Ihe-stildent--411._be_more-aware importance of order, safety,
and accuracy in food preparation. .4 ,
Generalizations

I. The arrangement bf equipment and appliances in kitchen work area
c influenceS the use of energy, time, and motion.

II. PropeAy dhosen and correctly used equipment and appliances can
contribute to econofticakand effectiiie performance of ham:raking
tasks.

. ,, 1 .

. .

III. An Understanding of the capabilities of aft appliance iray.aid the
homemaker to become more creative and efficient.

%iIV. Cleanliness in laboratories and at home helps prevent the spread s

of germs and contributes to the appetite appeal Of the food prepared.

IL Proper measuring techniques lead-to ahetter assurance of recipe
success.

VI. Skill in preparation of food can be-used to sat
and goals.

family values

t
Nbre satisfactory results may be obtained\ahen one is familiar with
the terms used in the recipe.

VIII. Participation in planning, preparing,',and serving nralscan be a
source of pleasure and satisfaction. It'can also provide an oppor-
tunity for creative expression.

Lesson Outline

-I; Objectives.

II. Generalizations

'Pre-test
1.

IV. Learning Activities

Post -test-
.

VI. FUrther Activities

VII. SuggeMte.ciResources

12
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V.

Individual Lessons

I. Lesion 1: Kitchen Appliances and Equipment

A. Objectives:

1. The student will be- better able tovidentify 'and use the
following kitchen appliances: range, refrigerator, blender, ,

electric can opener, dishwasher, and eledtric mixer. ,
2. 'The student will be better able to identify equipment

cant:only found in the kitchen.
3. The student will. e better able to comprehend and apply

Safe kitchen practices when using appliances and equipment.

B. Generalizations:

1. Properly chosen and correctly used equipment and appliances
can contribute _to the economical and effective.performance
of hcaemsking tasks.

2. An understanding of the capabilities of an appliance may
<'aid the homemaker to become more creative and efficient.

Pre-test
13

learning Activities:-

1. Teacher.lectureDemnietration: Using and Caring for kitchen
equipment It safely. -

2. Informatio Sheetf' Kitchen' Equipment . . ...... 15
3. 'Word Search:-. A.-game used to identify the proper name' and-

uie of. coat= kitchen equipment 24
4. Information Sheet: (Visually- impaired student) "Learning

to Use the' Ranger c .. .. .. .... . . 26
5. Teacher' Lecture, emonstration: Using'and caring feekitchen

appliances, safely. .

6. Worksheet: Use and safe tY precautions -ft:5r kitchen
appliances'. ........ . . ..... . 30

7. Class' 'Survey...t, Analyze the frequency, and types of kitchen
accidents tUderits have' had.. Have Class-develop-accident

. prevention ki
'8. " - A game to comprehend and apply. safe kitchen

pr tices' using appliances. and 'eqUipmant 32
9. estigation: ClassAembers investigate the use of micro-7.

-wave ovens at homeand in restaurants; analyze advantages and
disadvantagei. i '

10: liewnstrationt Aik a store representative to demonstrate
the proper use and care'bf a microwave oven. Follow'with a

, Class evaluation of,,itS 'usefulness. Discuss safety practicesto be followed. %

I.

Post-test , . . .

1
. . : . 33

4
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o

F. #Urther Activities:

1. Discuss with your mother any reference books she may have
on various'kitchen appliances... Are ithere any features of
the appliance you or your rwther- were not aware of?

G. Suggested Resources:

1. sFignetrips )
a. 'Small Wonders in the Kitchen" - Rubbermaid, Inc.
b. "Safety in the Kitchen" - Franklin Clay`FilMs, Inc.
c. "Space Age Cooking" - Montgomery Ward .

I

Notes to the Teacher:

1. Instruct the educationally blind student to use a separate
sheet of braille paper for the pre-test. The student should
list numbers from the left hand column followed-by the
appropriate letter from' the right, hand coltn.

2. Provide the edUcationallY blind 'student with a flannel board
and a box of bulletin board tack's: For the Word Search, the
student will mark the first and last letter of the correct'
answers with the tacks. Another method would be tp have the
student *braille his/her answer on a beparate sheet of braille -
paper as each answer- is located., 1,

9
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KITCHEN APPLIANCES AND EQUIPMENT NAME
RETEST
0.POSSIBLE POINTS

.

LLASS
DATE

-1. LIST FIVE SAFETY,P)RACTICES TO.OBSERVE WHILE IN THE
KITCHEN AREA. (10 POINTS).

A.

B..

C.

D..

E.

4

2., MATCH THE FOLLbWING KITCHEN APPLIANCES AND EQUIPMENT
WITH THEIR PROPER USE.. 130 POINTS)

1.. RANGE - A. MEASURE .DRY INGREDIENTS

2. REFRIGERAT9R B. REMOVES PEELINGS FROM
FRUITS AND VEGETABLES,

3. DRY MEAS:- C. MEASURE LIQUIrrINGRE-
URING CUPS DIENTS

4. LIQUID MEAS- D. HEATS FOOD
-MING CUPS'

5. MEASURING-- E: CHOP) PUREE, MIX FOODS
SPOONS

6. VEGETABLE F.
PEELER

7. PASTRY
'BLENDER

CUTTING FLOUR INTO
SHORTEN MG

G. COOLS' FOOD

p

H. MIX INGRED1ENTS (ELECTRIC)

I'. MEASURE SMALL AMOUNTS O.F.

-INGREDIENTS. e

0

_A



14

'1. SIFTER ScRAPIkG FOODS' FROM
CONTAINER

ROLLING PIN DRAINING SMALL'AMOUNT OF
LIQUID.FROM SMALL AMOUNT
OF FOOD'

3. ROTARY BEATER C. LEVELING DRY INGREDIENTS

4. RUBBER..SCRAPER ,D. WASH AND .DRY DISHES

5. SPATULA, 414 E., REMOVES LARGE 'PARTICLES
FROM FLOUR, POWDERED SUGAR

6. GRATER' F. SHREDDING OR GRATING FOODS

7. STRAINER G. TURN TENDER FOODS k

(PANCAKES)

3. DISHWASHER H. ROLLINGOR'FLATTENING
'DOUGHS

I. LIFTING LARGE FOODS FROM
LIQUIDS (CORN'ON THE.00B)

J. WHIPPING CREAM OR BEATING
EGG WHITES



13A

A*
ITCHEN ARPLIANCES AND EQUIPMENT NAME

'flE:TE T -KE% , . CLASS
4U POSSIBLE POINTS , DATE

1. List FIVE SAFE14PRACTICES TO OBSERVE,WHILE IN THE
KITCHEN' AREA. .10 POINTS)

A. HAVE ALL HANDLES OF KETTLES TUROD.TOWARI) CENTE
.>

B. -MAKE SURE HANDS-4tAREY BEFORE DISCONNECTING AN
ELECTRICAL APPLIANCE.

7.
Cl WIFEAP ANY WATER SPILLS ON,KITCOENTFLOOR IMMEDIATELY.

D. USE A STEP,STOOL FOR REACHING OBJECTS IN HIGH CUP-
BOARpS1.

E. WASH AND DRY SHARP KNIVES SEPARATELY FROM OTHER >"
UTE SILS,

. . .

MATCH THE LLOWING,KITCM APPLIANCES AND EQUIPMENT
-WITH THEIR PROPER USE. (5U POINTS)

A.
1.: RANGE . Ai MEASURE DRY INGREDIENTS

G 2. REFRIGERATOR 'B. REMOVES PEELINGS\FROM
FRUITS .AND VEGETABLES'

C. MEASURE LIQUID INGRE=
DIENTS

HEATS FOOD

E. CHOP, PUREE, MIX FOODS

3.\-,DRy MEAS-
;; CUPS

4. LIQUID MEAS- 0,'-
-URING CUPS',

_IL: 5. MEASURING
SPOONS

6. VEGETABLE
PEELER

PASTRY- '

BLENDER

f

7.

F. CUTTING FLOUR INTO
SHORTENING -

G. COOLS FOOD

H. MIX INGREDIENTS (ELECTRIC)

I. MEASURE SMALL AMOUNTS OF
INGREDIENTS



B. r. i

L__ IFTER

'IL .2. ROLLING PIN B.

Pit

7.
`ROTARYnOTARY BEATER ,,Ac.

4. RUBBER D.

14A

SCRAPING,FOODS FROM
CONTAINER

DRAINING SMALL AMOUOT OF
LIQUID FROM SMALL AMOUNT
OF FOOD

,LEVELINCDRY INGREDIENTS

WASH AND DRY DISHES ::
SCRAPER

5. SPATULA E. REMOVES LARGE PARTICLES
FROM FLOUR, POWDERED SUGAR

6. GRATER F. SHREDDING OR GRATING FOODS

7. STRAINER,. G. 1URNdTENDER FOODS (PANCAKES).
4' 4'

8. DISHWASHER H. ROLLING OR. FLATTENING
DOUGHS

I. LIFTING LARGE FOODS FROM
LIQUIDS CORN-ON THE COB)

J. WHIPPING CREAM WI BEATING
k EGG WHITES
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KITCHEN EQUIPMENT AND APPLIAkES NAME
INFORMATION SHEET LASSLASS

15

PICTURE
.

. :NAME
.

USE .

Lc

, .

DRY MEASURIN
CUPS

O

,t..

.

MEASURING DRY
, INGREDIENTS

,-,

,-

.

,..

4

aw.'

,
A,,,,N ,..,-.e-.,

,

.

,

«, ..

.,,,

15tik.
,s, .,-, , .<f- ..-pv..

2

,

LIQUID
CUM

MEASURING MEASURING LIQUID
INGREDIENTS

.
.

.

a

41111®

(10 MEASURING SPOONS

.

_.,

.

,

. ,

MEASURING SMALL

INGREDIENTS
.

. ,

,

SleS:0 0 ot
vIts 010 0

0 'ZsY
bit.'4400'

. .

SLOTTED SPOON

,,,- 44 4

.
.

REMOVING SOLID

ANtOXD; CFORORMN,)

LIQUfD

.

,

.



16

PICTURE
.

1 '
NAME. 3 USE

4, ,

TWO-TINED FINK.

.

9--. . .

RAISING SOLID
,.. FOODS "SUCH AS

MEATS S.

...
.

.

, .

. vf,
.- .

l...................,........"

.

.

0 0
ws

. .z

.

-

\
..

TURNER

:-
,

. .

TURNING TPIDER
FOODS (4.-
.PANCAKES) ,

....-
.

.

.

..
0

4111.......'
.

.
.

. .

TONGS LIFTING' LARGE
. SOLID ;FWD FROM

(4.-
CORN-ON-COB).

2....

'

4111110
1

.

,.:

'

4/

1 .

-

VEGETABLE PEEREL...,

.

..

. ,

.

REMOVIN6 PEELINGS
FROM FRUIT AND
VEGETABLES

,

,

.

,.
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PICTURE MAME
,

'. USE ,,

.

..:...,,,'

-,,,,,...

I,...,,,,q,e'.4, w>-...

. .

,

-

,

SPATULA .

4,
. .

.

. t:.

LEyEt.. J NG DRY

INGREDIENTS WHEN
MEASUR PNG;
LIFTING COOKIES
FROM SHEETS

, .

-1
.

.
-

;

..,. .

RING KNIFE

.*,...,

. .
.

.

KNIFE 'FOR PEELING-
FRUITS AND
VEGETABLES

.

,

.
.

..,,

wneiaaall,1111
.

.

.

** ,
.

. ...

.
t -.

.
- ,

....
'..,

.

. .
,

.

.

BREAD' KNIFEi7

.: .

.

-D:
.

.

SLICING BREAD OR
CAKE._ - . ,

__

I

, .

.

.
.

. .

. - 0,,,,.Caw
- . .4

.

,

. .
.

.

to,

.
\

.
,

.

FRENCH KNIFE

-

.
.

.,

.

,

.

CHOPPING- FOODS

4

.
.

- -
.

___. .
,

,--
_,

; "/'

li
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PICTURE
,

NAME
- 0-

, FUSE

. ...

,

.

..

.

.

.

,

.

.

BUTCHER °KN

. .

I FE

- - .--

'

'I

. ,
. .

; CUTTING MEAT, .

.t' LARGE. FRUITS
'' AND VEGETABLES

,
, A

. -
, , ....

, ,

-

.. ,

.

,

41.45

lis

72nna
111

*
0 )

=. = , ,

PASTRY,'BLENbER , *.i.7

. ,..,. .

. .
,

4

0

(

0

.

. --

CUTTING FLOUR INTO
- SHORTENING

. .
._.

?,..

0'
.0 1

I

0

,,,,
4 ' .41(

lit
e t 6

e ° 0° elee e , e

see e
se et 8.

e °.e Ae e
,-eu . r
.0 e

e
0

. ,.

0
a -

.

I ' .
..

GRATER . - \
0 ,,.....

A

i- ..

,
,--- .

.

I 0e

CiS 0 , . .

' SHREDDING -.OR
GRATING .' FOOD'S°

.

. .

.
.. ._

'....,

c

'4'44tk,

%b..)
00000w, 00000 .,

t ..

NUT CHOPPER

4 *

.
.

.

4 -
,

.

.

.
.

.
.

.

CHOPPING NUTS?...
.

. .

.

i

.
% .

. , - .;.
.

0 22.



PICTURE NAME
,

USE

.,

41Bx,
. ,,,,,,'.,...-
4 .:;VAq

,,-.

JSIFTER

..

.

.

SIFTING FLOUR,
POWDERED SUGAR
TO REMOVE LARGE
PARTICLES, IN
tORPORATE.AIRJ.
OR. MIX DRY
INGREDIENTS

.

,-

,

.

STRAINER

.40,,,...

.

.

.

.

.1

DRAINING SMALL
AMOUNT OF LIQUID
FROM SMALL QUAN
TITY OF FOOD

,

. .

.

.

oo 00 . 000' 0,0 000
'ti ,000000000%`-'000000 000 00

0000 0000
00 00

COLANDER

)
.

,

.

. -,)

.
.

.

.

DRAINING LARGE
AMOUNT OF LIQUID
FROM LARGE QUAN
TITY OR FOOD

...

.

.111;)1

0

MIXING SPOONS

.

.

.

..

STIRRING OR:
FOODS s _

,..

,

.
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PICTURE - NAME
.

. -USE

.
..

s, 1...,-,''sA:
.

-------------ji

.

.

MIXING BOWLS

.

'---it*. .

,,!Y fiV
.

CONTAINER FOR
MIXING I N )@, RED I

ENTS

.

.
, .

.

.

N\
*

' RUBBER S. C R A P ER

.,-

, .

,
to

SCRAPING Ftql?
FROM CONTA MIER

.-.

.

.

.

ROTARY BEATER
, s.)-

. .

.

.

-

a .

BEATING EGG WHITES
OR 'WHI PP I NG CREAM

. e.
.t

i4 ,
d.

.
.

.
oQ

.- .

.

_..

'Q-.

e,
4

1
401

.

\ .

1

ROLLING' PIN

,
.

.

.

.

.

...

FLATTENING OR
ROLLING ,DOUGHS. -

. .

. .

4.

.

..,
.

24
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PICTURE
.

NAME USE

.

.4."'
-

''',444A;0

WO
.,'.:1:4,`k,k4.

..'-

SAUCE PAN
.

- .

PREPARING SMALL
QUANTITIES OF
FOOD ON RANGE,
TOP"

. '.
,

.

iiiiiiipPOOMOMOmm.

,

_

taw

411.- 11111111111)

,

41A-1411----61111.41111111

.

DOUBLE BOILER

1

,

.

t

COOKING WITH
INDIRECT HEAT'

.

.

1

.

..

i

.

'..)

w....,?,
...,

.

SKI LLET r

a

.3.

. .

. .

.

FRYING OR
'SAUTE I NAG 'FOODS-

,
.,..

.

,.D
,

6

. *

',44,.:.,..i.". I''''' .,,,f

..
..

' ''';*

r

CASSEhOLEy
...e. ..

BAKING CONTAINER ,

FOR OVEN DISHES

. t.

.
.

,.



PICTURE r NAME USE', ,__________. ,(
.- - . , ...

, .

PIE PAN CONTAINER FOR
...- :.*Atesst., .:- P IES, TORTES.. -. ,x-,.....4 sr,-.1t4.-..,,

\''\,.
, ,,

.
.

II '

..
.

.,..,
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,
. .

I.

.
.. , 7 '

, ROUNDCAKECAKE PAN BAKING CONTAINER
,..

=-' ,, , FOR, LAYER CAKE'---'', ;..t,.4.se., .s.. .e...., ''''.4

,-.e.....:,s;..... x.v, .\ .
V. ..1 .

.
..

. .e e...

.

. !i'*-'' k. .

SQUARE'. CAKE41 PAN BAKING' CONTAINER.,.. -gl Irt4 Ve ...,

FOR 'BRE&DS, BARS)...

,::

,,
?..., '''A t, CAKES.i.. ,...;-1...4,

-, sNwi
49p .....,.

.
.

.
NI

_,.. . 411 :1,,ra4P' . . . _,..'''
'Ps' 0: , ' ; I -.07..il. 1

, o ,

'
i A

. . . . , 4 ,
V 0

,,.

A
0

TUBE CAKE PAN BAKING 'CONTAINER
" s..-;*,'- - FoR SPONGE,1,..

,
ANGEL) N) UD,

.,, CKS .'; A s`S
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. .PICTURE

.
,

NAME
.

. USE , .

,..

...- if
,A! .t.t' *1W

.,..

.

-
.,..,

.

-,..

LOAF PAN .

.
.

.:

.

,

.
.

.

.

BAKING CONTAINER
FOR BREAD, CAKE,
...MEATLOAF

,

-.
.

,

.
i

...,
$..!:i

,A...44

..

. -

.

,

.

,,

MUFFIN TINS

...,

,

0 .

...

V

It

. . .
BAKING CUPCAKES,

. ROLLS, TART
...

SHELLS,. MUFF INS

.h.

.

. ..
,

. .

COOK1,E SHEET

.. .,

.

. ...
.

.

.

,

'

_ '

.

.

.

PAN FOR BAKING
COOK res; MERINGUE

_ _ . SHELLS, JELLY
ROLL, PIZZA :,

. .

.,..,
, ...-

... ,

.

0

.

.
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ITCHEN APPLIANCES AND EQUIPMENT NAME
ORD SEARCH LAS

DATE

-TKE.SLOT FEDSPOO'NBQZ
.SR.GNUT'CHOPPERE`ZDUOPE.:,

r-
O'N GSF'1-1E,C X YGMEA,

OF.,RENCHXNIF,ELDPZP I RS
ODPC.F O X H OPS REFIQDM X,EU
PEA.:;;FLT A YD rTE,EMRIJ I D R.

SN:RUBBER SCR A'P'E'R-UCN N
G I si LRIIRLYQAT--EWRCNGEN,
NINKESE140.8 I G L X I 0 M S L-G

I.O.GICAAMI X I.N.6,-.Bo...WLS P B C

R.W.KED.CB.,QBWEOAPK A E0 Y U

U TNNK A,DGLERST''LLNA 0,11P
4.41S*R I. N 'A ,C R .0 G Q 0 E B G jD L 11 T ,D

A D F 11* I 'L 'B A E N S T G. 0 . 0 S

E T F I. S G N M l tr; t r ' l l d -4 - -k :R T PP I'A R

MBUZ z L '0,. 114:A

.S I' t S. I S E R M R O L L I. N G P4.,1 11 .N

S R 0 T A IR Y -B T E. R K\V N S PP-tR Q

IN THE BLOCK OF LEITERS ABOVE: ARE Tlik. NAMES OF 22eqm- r- ,
MN KiTcHENAuTENslo. -JHEsE NAMES MAY BE .FOUND VERT LCALLY,
QR 1..10R-I ZONTALLY AND MAY BE SPELLED , FORWARD OR BACKWARDS'` "- '

BELOW IS -A COMMON- USE OF' THt UTENSIL AND I PAR MESES IS
..,- THE NUMBER -OF LETTERS tic THE NAME i

' I. USED' FOR -MgA.StiR I NG DRY- INGREDIENTS I ( ).- (3)
40-

.. 1,
,... ,,

, mn(gia MEAS,Ufp NO .SMALL QUANTITIES OF INGREDIENTS

TO-1`,REMOVE SOLID FOOD FROM-LIQUID. (7)



iA5D(9 niSE SOLID FOOD SUCH AS MEAT FROM FRY PAN,'

USED.TO TURN TENDER FOODS (6)

USED TO THE
O LI TF LCOB)AtRGE 4WD FOOD FROM LIQUID. _(EXAMPLE:

. t7).

25

US DA9 REMOVE PEELINGIFROM FRUIT ANA VEGETABLES.

8. USED IN MEASURING TO LEVEL'DRY INGREDI TS. (7)

9.. USED FOR SLICING BREAD,... (5) (5)

10. KNIFE USED TO CHOP FOODS.- (6)

11. USED TO CUT FLOUR INTO SHORTENING. (6) (

12. USED TO SHRED 'FOODS. (6)

-:13, USED TO CHOP FOOD. (3) (7)

14. USED TaloovE LARGE ,PARTICLES IN FLOUR OR POWDERED
7(b)

15. USED TO DRAIN SMALcAMOUNT OF LIQUID FROM FOOD. (8)

16. USED-TO. DRAWIAAMbUNT OF LIQUID,FROM FOOD. (8)

17. USED TO STIR OR MIX FOODS-. (6) (5)*

CONTAINER USED FOR MIXINGINGREDIENTS. (6) (4)

..19; USED TO SCRAPE FOOD FROM'CONTA1NER. (6).(7)

iUSED-FOR-BEATING EGd'WHITES1DR:WHIPPING CREAM. 16) (6)-

21. USED FOR FLATTENING OR ROLLING DOUGHS.. (7) (3),

22. KNIFE USED FOR PEELING VEGETABLES OR FRULT; (6) (5)

I C.
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IN TELE BLOCK OF LE TERS_ABOVE ARE THE NAMES OF 22 COM

MON KITCHENt'UTENSILS. -HESE NAMES MAY BE FOUND VERTICALLY
Qft HORIZONTALLY AND MAY BE SPELLED"F,ORWARDS 70- BACKWARDS..
BELOW. is, A ;COMMON USE OF 'THE UTENSIL AND PARENTHESES IS
THE NUMBER -OF LETTERS THE 'NAME.

ls.j(USED -FOR MEASURING .DRY INGREDIENTS., (9) (3) MEASURING
CUP.., . :

.

2. SED,FQR MEASURING MALL QUANTITIES OF INGREDIENTS.
j.9). c6) MEASURING SPOONS 4 c



C

3. USED TO 'REMOVE SOLID FOOD: FROM LIQUID (7) (5) SLOTTED
SPOON

-4.. MD 1)9 136ISTWO.-ESOL
I

ID FOOD SUCH AS MEAT FROM FRY PAN s3 6 (4) T NED FORK

5; USED TO TURN TENDER FOODS (6). TURNER

6. USED TO L I
CORN ON THE

FT
COB k
LARGE

5)
D
TONGS

FOOD FROM L I QU ID (EXAMPLE:
) s

7. rD
(b)
IQ REMOVE

PEELINGS
N FROM FRUIT AND VEGETABLES

VEGETABL EELER

8. USED IN MEASURING TO LEVEL DRY I NGRED I ENTS (7) SPATULA

9. USED FOR SLICING BREAD (5) (5) BREAD KNIFE

10. KNIFE USED TO CHOP FOODS. (6) (5) FRENCH KNIFE

11. USED 'TO CUT FLOUR4 NTO SHORTEN IN. (6) (7) PASTRY BLENDER

12. USED TO SHRED FOODS. (6) GRATER
r

13. USED TO CHOP FOOD. (3) (7) NUT CHOPPER

14. USED TO nooyE LARGE PART I CLES IN FLOUR OR POWDERED
SUGAR (b)) J I FTER

15. USED TO DRAIN SMALL AMOUNT QF LIQUID FROM FOOD ; (8)

16, USED TO. DRAIN`` LARGE AMOUNT OF LIQUID FROM FOOD'. (8)
LOLANDER ...."/ . .

17. USED T P..S T I R OR M I XF0bDS . -(6) (5) 2MkI NG SPOON
lg-. CON*INg USED FPO "MI XING INGREDIENTS. \(6) (4). MIXING

. BOWL , .;.....; -. ;
, : ..- , -. .. .., , .

19. -USED To:',KRAPE*Ob FROM CONTAINER: (6) '(7) RUBBER r
SCRAPER

- ,.,.

20. USED FOR,..-BEATOYG EGG WHITES OR WH I PP I NG CREAM. -(6) (6) .

OTARY- B..cATER *,!,:".; ...:',,, / . -

rwl
. ,

4a.. lisEp FOR:` FLATTfrfVIG OR ROLLING DOUGHS. '17) (3)
OLL:-I NG '(' IN7 ;'::,=';.,' .

: ,. ' :' ,- f;.-..'...1

22.
pIFE utEri;,FOCFEjELING VEGETABLES OR FRU I T(.I (6) (5)
AR I N G WI RE- ,: i f



NAME
CLASS
DATE

.S0 YOU WANT TO USE THE RAN.GE.,

THE.RANGEOPENS MANY ADVENTUR.ES'TO YOU IN COOKING

AND EATING FOR YOURSELF AND YOUR CROWD; OPERATING THIS

IMPORTANT KITCHEN,APPLIANCE INVOLVES USING'SURFACE AND

oVEN,UNITS, CONSIDER* SAFETY AND HEAT CONTROL, AND ,

(IF YOU HAVE A GAS RANGE) LIGHTING THE PILOT. OKAY, LET'S

GET ON WITH IT

SAFETY
2

SAFETY IS A IiIp'FACTOA TO CONSIDER IN USING THE RANGE.

START BY EXPLORI A "CO ,RANGEcTO LOCATE THE SURFACE

UNITS AND THEIR RESPECT E CONTROLS. 'CHECK THE OVEN TO

%LEARN WHERE,THE RiACKS ARE PLACED AND HOW TO POSITION THEM

WITHOUT TIPPING. -AT IS WISE TO HAVE HANDY A WOODEN SPOON

AND TWO PADDED OVEN MITS TO. ASSIST' YOU IN LOCATING AND

MOVING' HOT OBJECTS.

S,

HEAT" CONTROL.

1. POSITIONING TEMPERATUREDJALS: /TEMPERATURE DIALS

ARE USED TO REGULATE HEAT SETTINGS OF' THE OVEN AND

BURNERS. You NEED TO BECOME FAMILIAR WITH

POSIfIONS'bF-THE TEMPERATURE DIALS'IN ORDER TO USE

THE RANGE.,10ME RANGES HAVE "CLICK" SETTINGS; THESE

DIALS CLICK.At DESIGNATElYSETTINGS, SUCH AS' HIGH;

MEDIUM,,LOW,AND SIMMER. FOR OTHERS, YOU WILL HAVE

TO DEVELOP` YOUR 01461, SYSTEM AS TO WHERE TO SET THE

DIALS. "FOR:EXAMPLE', VISUALIZE THE HANDS OETHE
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r

CLOCK TO INDICATE HEAT" SET INGS SUCH*AS "HIGH

IS AT 3 O'CLOCK," "LOW IS,AT 9 O'CLOCK." "DIALS.

WITH BRAILLE-OR OTHER RAISED MARKINGS ARE AVAIL=

ABLE FROM MANY GAS AND ELECTRIC COMPANIES. HOW-

EVER, ..YOU MAY WISH TO DEVELOP YOUR OWN SYSTEM OF

MARKING THE DIALS. EXAMPLES INCLUDE NOTCHING THE

EDGE OF THEI DIAL OR PLACING DOTS OF GLUE AT `KEY

INTERVALS SUCH AS 3000; 350%. AND 400°..

2. BEAT SENSITIVITY METHOD: 110W UU4 YOUR HAND FEEL

WHEN .IT APPROACi4ES A SOURCE OF HEAT SUCH AS A

HEATER OR CUP OF HOT CHOCOLATE? IT BEGINS TO FEEL

WARMER RIGHT? THIS IS THE BASIS FOR THE

"HEAT SENSITIVITY METHOD" OE TEMPERATURE CONTROL.

TURN ON' ONE OF THE SURFACE UNITS AND THEN.:STKRTING

WITH THE BACK OF YOUR HAND AT SHOULDER, LEVEL. LOWER-

' THE .HAND UNTIL YOU FEEL THE WARMTH. SLOWLY CHANGE

,THE DIAL: As THE CONTROL GOES HIGHER THE HEAT(

INCREASES. LIKEWISE. AS THE TEMPERA CONTROL

IS LOWERED. THE HEAT ,D5CREASES. -WHICH DIRECTION DO

YOU TURN THE. DIAL FOR A LOWER TEMPERATURE? TEMPER'
k

ATURE SETTINGS ON A GAS RANGE CAN` BE DETERMINED IN

A SHORT POIOD OF, TIME WHILE. IT. MAY-TAKE LONGER TO

DETERMINE SETTINGS FOR ELECTRIC RANGES.: DO YOU

KNOW, WHY?

< -

IGNITING: HATCHES
,

HOW bo YOU1;IGHT A,CANDLE OR CHARCOAL:FIRE?. YOU WILL

04.0 LIGHT'A MATCH. BEFORE YOU LIGHT.THE MATCH,. LOCATE
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WHAT YOU WISH.TO LIGHT WITH YOUR LITTLE FINGER; THIS MAY

BE THE WICK OF A CANDLE. OR THE EDGE OF APIECE OF PAPER..

AFTER CLOSING THE MATCH BOX OR COVER. STRIKE THE MATCH ON

THE IGNITION STRIP ANNAZING ITT TO THE LOCATION DESIGNATED

BY YOUR FINGER. WHEN LIT. SHAKE OUT THE MATCH AND, F

SAFETY'S SAKE. DROP.IT IN-A CUP'OF WATER.

flow U YOU LIGHT A PILOT LIGHT?

REMEMBER TO LOCATE THE HOLE OF THE PILOT LIGHT FIRST.

THEN BRING THE IGNITED MATCH TO THIS LOCATION AND TURN ON

THE DIAL. WHEN,YOU HEAR THE SOUND OF IGNITION. SHAKE OUT

THE MATCH. IF THERE IS NO SOUND OF IGNITION. TURN OFF THE

DIAL AND TRY AGAIN.

COOKING 01 THE SURFACE UNITS

J

UNLESS YOUR RECIPE TELLS YOU OTHERWISE. YOU MAY FIND

IT EASIER TO PLACE ALL INGREDIENTS IN THE PAN BEFORE SETTING

IT ON TOP OF,TH RANGE. -CHOOSE A SURFACE UNIT WHICH IS

APPROXIMATELY HE SAME IZE OR SLIGHTLY SMALLER THAN THE

PAN. TO ALLOW FOR MAXIMUM HEAT CONDUCTION 'MAKE SURE THE

PAN IS CENTERED ON THE SURFACE UNIT. IF THE RANGE IS 014),-

YOU Cl{ USE' YOUR FINGERS TO DO THIS. IF THE RANGErIS HOT.

USE A WOODEN SPOON.FLACED 'PERPENDICULAR TO:AND ALONG THE

EDGE OF,THE,UNIT TO CENTER THE PAN OVER'JHE BURNER.

WHEN YOU ARE FINISHED USING' THE RANGE, REMEMBER TO CHECK

THAT g.L SURFACE UNITS,HAVE BEEN TURNED OFF, IT IS A GOOD.

IDEA TO PLACE A, SAUCEPAN OF COLD. WATER ON BURNERS WHICH ARE
it

STILLHOT. :THIS TECHNIQUE WILL REDUCE THE CHANCE OF TOUCHING'

SHOT UNIT.
rt
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ilailia-iba0vER

KITCHEN MITTS AND A WOODEN SPOON ARE'HELPFUL OBJECTS

IN USING THE OVEN, AND MIGHT BEST BE STORP.NEAR THE PLACE

OF USE. THE WOODEN SPOON ALLOWS YOU TO "FEEL" THE PLACE-.

MENT OF OBJECTS AND RACKS WITHIN THE OVEN.: IT IS A GOOD'
t

IDEA, TO WEAR MITTS ON BOTH HANDS WHEN OPENING AND CLOSING

THE OVEN DOOR. STAND TO THE SIDE AND. AWAY FROM THE OVEN -

r

WHEN OPENING THE DOOR TO AVOID HOT 'AIR-AND STEAM ESCAPING

FROM THE OVEN, IF YOU ARE GOING TO PUT SOMETHING INTO THE

OVE4,'FIRST PULL THE OVEN RACK OUT, CHECK TO MAKE SURE

THE RACK IS STURDY'AND WILL NOT TIP!* NE)0.4 PLACE THE DISH

OR PAN IN THE CENTER OF THE RACK. FINALLY,/ PUSH THE RACK

SLOWLY BACK INTO THEOVEN USING 'BOTH MITTS.

REMOVING FOODS FROM THE OVEN

PRIOR TO REMOVAL FROM THE OVEN, SELECT A:SMOOTH, FLAT

SURFACE TO PLACE THE HOT FOOD. YOU MIGHT SELECT THE TOP, OF

THE RANGE OR A COUNTER TOP. IF YOU .SELECT A SURFACE WHICH'

IS NOT HAT RESISTANT BE SURE TO PROTECT THE SURF CE WITH

A HOT PAD. OPEN THE ovEN.pwi AND 1:5.I. OUT THE RA K. USE

THE WOODEN SPOON TO CHECK THE. PLACEMENT OF THE OBJECT. TO

MAKE^SURE THE PA OR DISH WILL CLEAR THE FRONT EDGE OF THE

RACK AND THE RANGE, SLIDE THE PAN.OR-DISH TO THE FRONT OF

THE RACK AND LIFT STRAIGHT' UP.' SET THE PAN OR DISH ON,THE.

'DESIGNATED LOCATION. SLIDE THE RACK BACK IN AND CLOSE THE

'OVEN DOOR IMMEDIATELY. REMEMBER TO TUAN, OFF THE OVEN WHEN

YOU ARE FINISHED USING IT,

35
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THINGS'S& YOU-12

1. 4NVESTIGATE.TflE TEMPERATURE DIALS ON THE 'RANGE

IN'i'OUR'HOME AND*AT'SCHOOL. .MARK THE DIALS,BY

ti

USING THE METH1D MOST USABLE FOR YOU. :'

2. 4ITH ASSISTANCE-FR41 EITHER YOUR PARENTS OR

TEACINERA TRY 'LIGHTING A' PILOT LIGHT OR CANDLE..

3. BRING A SAUCEPAN OF,HWATER TO BOIL TO FAMILIARIZE
K

YOURSELF WITH PLACING AND REMOVING PANS FROM THE'

RANGE.
,

4. PRACTICE REMOVING COOKIE SHEETS AND CAKE PANS

FROM THE ,HOT

5z FIND THE SPECI FEATURES THAT YOUR RANGE HAS

(SUCH AS SELF-CLEANING OVEN. BROILER. ROTISSERIE.

TIMER). HOW DO THESE OPERATE?

REFERENCES i v

l
..,

vw. -.^ 1. BERNARD. E. SUGGESTLONS. FOR AIDING THE'BLIND.ft ,, _
. ..

'
UEW YORK: AMERICAN.FOUNDATION'FOR THE ,BLIND. INC',

. :., ''. I

2. "IT ISN'T ALWAYS asY,..But Ws PosstilLE,P

-AVAILABLE FROM: THOMAS J.A.ZPToN;,INc., 800

SYLVAN AVE.. ENGLEWOOD CLIFFS. NJ u7052..

3. TNEHomg SERVICE STAFF-OF-THE PUBLIC ,SERVICE

COMPANY OF COLORADO: 4"AKAaiLLOELEk2161a

INSTRUCTION FOR THE VISUALLY HANDICAMD.HOMEMAKER.ft,

DENVER: AUTHOR. 1974.

OHROEDER °. R.. AND ILLOUGHBYj- D. "SUGGESTIOS.

.FOR THE BLIND COOK.'- DES/SINES: .\ATIONAL

FtDERATION OF "THE BLIND.
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SPIN 11)

0i).jeptive of 'Game:

I

(1) Students Swill be better able to carpretiend and,apply safe kitche4
practices when using appliances. and equipment.

Supplies Needed:

Playing board
Answer sheet
Pencil and paper

fOr scoring

Directions for Play-in:K.:.

1. Before beginning the game, the players Mist choose one of these
thtee methods for determining the warmer:

a. Jim, first player to acquire the decided nurber of points.

b. The player with the most, points' afterran even number of

c. The player with the'highest score at a given time

2. One person.will be chosen "keeper of the points";

3. '.Tlay will proceed clockiiise.

4. .The'first player-will...spin the arrow. When the arras Stops, the
likeeper of thei.Points" will read .the question.. The -.player has .one
-opportunity to 'CorreCt:ly,reffpond-:tothe question.

: .

",k6,,aPer'of the .points ", using Itei,..dwde. tile plaYa the
proper-,*ber.-of points for the particular question. If the-answer

acceptable-, na,points. are awarded,. the correct, answer is not
:given and 011Y InfivleaTon

6. 'If the arraq lands ,on pl-ayet;spinS again.

7 Play corips..taitil -4Orided method of winriing is fulfilled;
* 4

Persons Needed:

Any nimber



Aerierai Directioni for Constructing a Game Board for "Spin to Win."

. Matefs Needed:

1. Large sheet Of tagboard 22"x 28".
2. One black felt pen -and three)assorted-colored felt pens (1 red,

1 green, 1. blue)
3. Heavy cardboard, tagboard or plastic f6r the arrow. (7",x 1")

,

Included in Package:

1. One answer key
2: One set of 9estions without answers in braille

.-Construction-of Board: ,

1. Write the name of the game near the top of the board.

2. With the black felt pen, draw a circle centered on the tagboard. A
large plate, compass or round wastebasket may-make the job easier.

3. Divide the circle/into 16 equal parts.

4. Using the questions-on'the enclosedenswerkey, write one qUestion
in each pie shape, alternating the colors around the circle (eg:
1 red question; 1 blue, 1 green, 2 red, /1 blue, etc.).

5. Number each question on the boardto correspond with the braille
question sheet.

6. Print the point key inthe lower left or right hand corner of the
board:' red question = 2 points; blue question = 3 points, green
question = 4. points .

. Cut an arrow about 1/2fs x 61! from the heavy. cardboard.

. WitiL'abrass paer'lastener, attach the arrow to the center of the
circle. Fasten it securely'etrugh,sojtucet fall' out, but with
enough'clearance-so the arrow is able" to

Oa tie following page is an idea-of.boWthe fished game board
should.loOk. .

32A
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_

SPIN TO WIN (QUESTION KEY)

RED (2 POINTS EACH)

DESCRIBE STEPS TO BE TAKEN. F A GLASS OB
BROKEN IN THE KITCHEN.

CT IS"

ANSWER : ATHER UP GLASS WITH A BROOM OR .1/US

.1kB

1J0 NOT USE A CLOTH OR YOUR HAND .

LACE GLASp I -NTO PAPER RAG.
EL BAG 'BROKEN GLASS

I SPOSE OF I N OUTSIDE GARBAGE CAN.
ACUUM AREA TO PICK UP ANY STRAY FRAGMENTS.

2 .T-WHAT HAPPENS IF YOU ,PUT A HOT GLASS ON A COLD, WET
SURFACE?

,

32C:

ANSWER: THE GLASS:MAX SLIDE) IT WI LL C RAC K OR
BREAK.

WHAT SHOULD ALWAYS BE USED-WHEN HANDLING- HOT PANS
OR KETTLES':

ANSWER: GREAT CARE ANDHOT.'PADS.

WHAT SHOULD BE DONE WITH A FRAYED ELECTR1CAL:CORD?.

ANSWER: REPAIR -011 REPLACE .BEFORE Nd.. AGA I%

5. DESCRIBE,' HOW TO.,-REMOVE AN Et.Etincm,:sokri,:kiit AN
OUTLET. ;

ANSWER: MAKE SURE HApi:1§ ARE QRY),GRASP,PLUG.IN AND
PULLS' RIGHT OUT." 11:0AOT 'PULL CORD''.

BLUE (3 POINTS ,EACH);

Oid6Wwww.A4WW-K:EFT....$HA101,

.4000V TO AVOID KNfiE FROM SLIPRIN AND CUTTING,
Y0413' '

.

D&seitIB;

--ANSWER:;:' STORE tOARAtE- DRAWikkAIR-WITH PRoTEC-
t.'d:UARPS- -KEEP out OF THE REACH OF_

ILORENIf

-
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DESCRIBE THE SAFEST WAY TO USE A PARING KNIPE4
AVOID CUTTING YOURSELF.

AMER: HOLD HANALE SECURkY. MAKE !SURE KNIFE IS
PARP, USE CUTTING 'BOARD WHENEVER POSSIBLE.
LUT AWAY FROM HAND.

.9. WHY SHOULD SHARP KNIVES BE WASHED SEPARATELY?

ANSWER: TO AVOID CUTTING HANDS OR F NGERS WHEN
. SEARCHING UNDER WATER FOR T EMI

10. DESCRIBE THE PROPER WAY TO DRY KNIVE

ANSWER: HOLD THE HANDLE SECURELY. RY THE BLADE
WITH CUTTING EDGE FACING AWAY FROM DRYING
HAND.

11. TO PREVENT STEAM BURNS/ HOW DO YOU REMOVE A. COVER
FROM A SAUCEPAN?,

ANSWER: TILT THE COVER TOWARDS YOUR Boq LETTING
STEAM ESCAPE AWAY FROM FACE. ( NeCOVER
FORMS A SHIELD.)

GREEN (4 POINTS EACH) V

12. IF'WATER SPILLS ON THE KITCHEN FLOOR, WHAT SHOULD
BE DONE? MHYY

ANSWER: WU UP IMMEDIATELY TO AVOID SLIPPIWOR
CA' s, OF ELECTRICAL SHOCK.

13: How SHOULD YOU REACH THINGS LOCATED ON HIGH SHELVES?
f.

ANSWER: USE A STEP, STOOL. Do NOT CLIMB 'ON COUNTER:
OR STAND ON CHAIRS.

.14. WHICH*SHOULD BE UaED,.WHW HANDLING HOT PANS'/
DAMP OR DRY CLOTH. WHY:

AMER: ALWAYS USE A DRY CLOTH BECAUSE HEAT IS
RAPIDLY CONDUCTED THROUGH WET CLOTH AND
YOU WOULD BURN YOURSELF.

15. +MAI TYPES OF THINGS COULD CAUSE A FIRE JINA FRY
PAN? ..HOW CAN IT BE PUT OUT?'

GREASE OR FOOD'SPILLED,ON A ,BURNER $ TOO.
HIGH HEAT CAN -CAUSE kFIRE:i, 'NUR BAKTNO--
SODA ON FLAME TO FIJI FIRE DDT. COVER ,FRY
?WAND TURN OFF HEAT, VD NI PUT WATER
'ONAGREAg FIRE,
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16. WHICH DIRECTION SHOULD IHEHANDLES OF POTS AND PANS
POINT WHEN ON THE STOVEt, WHY?

AMER: ALWAYS HAVE HANDLES POINTING TOWARDS THE
CENTER TO AVOID BUMPING. THEM OR HAVING
SMALL CHILDREN PULL THEM DOWN OFF THE
STOVE.

ii

4.

4
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ITCHEN APPLIANCES AND EQUIPMENT NAME .

U FOSS IBLE4POINTS
LASS
ATE
ASSQSI-TEST = '''' - - '

LIST FIVE SAFETY, PRACTICES, TO OBSERVE, WHILE IN THE, KITCHEN'
AREA. POINTS) ,

, .-.2. SELECT FIVE 4PPLIANCES USED REGULARLY IN l'HE KITCHEN
LAB OR /AT= HOME. AM ONE USE AND. ONE SAFETY PRECAUTION FOR :EACH. KI.5 POINTS, . .

"1

!.$

S

IDENTIFY THE "NAME AND USE FOR EACH OF THE EN ARTICLES OF
KITCHEN EQUIPMENT ON THE TRAY. (2Q-.POINTS

A.

B.

C.

D.

E.

F.

G.

H.

-

J.

:,BAKE

1.
EL

F.



rTCHEN APPLIANCES AND EQUIPMENT NAME
QSI-TEST KEY CLASS
U FOSSIBLE MINTS DATE

1. LIST FIVE SAFETY PRACTICES TO OBSERVE WHILE IN THE'KIT-
CHEN'AREAi (5 POINTS)

(1) HAVE ALL HANDLES OF. KETTLES TURNED TOWARD CENTER
OF STOVE.

(2) MAKE SURE HANDS ARE DRY BEFORE DISCONNECTING AN

WIPE
APPY/ANCE.

'(3) WIPE UP ANY WATER SPILLS ON KITCHEN FLOOR/
IMMEDIATELY.

(4) USE A STEP STOOL FOR REACHING OBJECTS IN HIGH
CUPBOARDS.

'(5) 'WASH AND DRY SHARP KNIVES SEPARATELY FROM OTHER
UTENSILS;

2. SELECT. FIVE KITCHEN APPLIANCES USED REGULARLY IN THE
KITCHEN LAB OR AT Hom. NAME ONE USE AND ONE SAFETY PRE-
CAUTION FOR EACH. (15.POINTS)

tFRI6ERATOR - COOL F000 DO NOT USE SHARP KNIFE WHEN
NGE -HEAT FOODS TURN ALL HANDLES TOWARDS CENTER

DEFROSTIO FREEZER
DISHWASHER WASH DISH - DO NOT PUT PLASTIC ITEMS IN

DISHWASHERS
BLENDER CHOP FOODS --DONOTSTIR WHILE OPERATING
ELECTRIC MIXER MIX INGREN-ENiS - DO NOT SCRAPE SIDES

OF BOWL WHILE OPERATING

3. IDENTIFY THE NA E D SE FOR EACH Qf THE TEN ARTICLES
0 KITCHEN EQUI THE TRAY. VA) POINTS)

ITEMS IDENTIFIEI BY INDIVIDUAL TEACHER



II. Lesson 2: -Kitchen Work Areas

A. Objectives:

34

1. The student will be better able to practice work sinp-
lification by determining the proper storage of kitchen
appliances and equipment.

2. The student will be more aware of various work areas
within the kitchen.

3. The student will be npre aware of the appropriate loca-
tion of 'various appliances andequipment% stored in the
kitchen.

4., The 'student will be better able to explain the need for ,
orderliness in the kitchen.

B. Generalization:

1. The. arrangement of equiment and appliances in kitchen
work areas influences the use of energy; time and motion.

C. Pre-test

D. Learning Activities:

1. Organizing Ki.tdhen t: Have all cupboards and
drawers emptied of tchen utensils and equipment.)
The students divide into kitchen units and arrange
kitchen as they .feel wad be most convenient. Ex-
change units and compare arrangements. Discuss the
necessity of organizing equipment,

2. Information Sheet Areas Within the Kitchen

36.

37
'-\3. Kitchen Tour: Identify work areas and location of

various appliances and equipment :' -
4. Discussion:: How does kitchen 'arrangement increase work

sinplitidation?
5. Label Kitchen: StudenaKabel kitchen.,atorage kireas

in large-print; and br lle.
6.7 "Find and, Tell": A kitchen equipment game to aid stu-

dents in learning the4i(mes; uses;. and location of
kitchen equipment,. (This game should be used only when
the blind student .has ,becomeyerrifemiliar with. the
kitchen' Mitt: ) . . , 38

7. "Pass, to the Left7::,=f A game to. review the name, use,
an KPRer t!pr.4'age:i4ta-'of various kitchen utensils.A

4 'E. Post-test
40.

Further Activities:

1. Check Your kitchen at'silome. identify, the or areas
and gee if storage of equipment is-different from that'

t,he kit lab.

39



4

c"\

35

2. Braille kitchen storage areas at hone if this would be
beneficial- to you.

* Notes to the Teacher:,..

J..- When giving the pre-test to:a educationally blind stu-
-' dent, have the_student list one work area at a time

followed a list of appliances and/or equipment,
located that area.

2. When-Neving the.post-test.to a educationally blind stu,
dent,- ,,re the student list the work area each item from
Question 2 is lopated-in.

3. "Pass to the Left" cards need to be cut on a paper
'cutter.

4. If yoii. anticipate heavy use of the "Past to the Left"
'cards, you may wish to laminate themf. .They may be
laminated in yourischool's dry mount press or with do-
,it-yourself' self- laminating sheets.

o-

to s



1

40 K AREAS WITHIN THE KIMEN. NAME
7RE-TEST CLASS
40 -POSS I BLE POINTS DATE

N./

36

1. THERE ARE F VE WORK AREAS FOUND IN THE KITCHEN LAB 'AND
AT HOME . LIST THESE. AREAS IN THE SQUARES IN THE LEFT-.

________HAND COLUMN AS VOW' LIST EACH, AREA, NAME ONE 'KITCHEN
APPLIANCE OR EQU I PMENT WH I CI(-) XOU

POIWOULP
FIND IN TH IS AREA

tHE RI GHT-HAND COLUMN . 35 NTS)
_ I

---

.WORK AREAS ,
- . APPL I 0)NCES ,OR EQUIPMENT

. ,' I THIN THE . AREA '

...

.

.i.

.

...

.

...
..

.

.

.
-...

.
,

c %

. ..
,

, ,

. .

'

..

. ,
.

..

. .

.

.

.

.

..,

.

.

.

.,

9 .

.

.

.

,
.

..,

.

.

.

,

.

.

..

1 ,

.

./

.
.

.

,

.

. . . .

.

,

.

. .

.

.

,

f

.

,

,

.

, .

. .

.

.

.

.

e;

.

.. .

le

r

.

;...

.
.

.

i ,

.

..

.

.

#

.

-,. .

.

.

.

.

,

..

.

. .4.t.

..

.

..

.

4

.

. :

.' :' a

.

.

.

.

r

e
...

N.

Gw ;ONE-. REASON volt= HE'- APPLIANCES .AND/OR QUIPME)iT WERE.
FLACED',;Th---1+14' . Y4 QU _I'NDI,CATED is POI Mt)



WORK AREAS WITHIN THE KITCHEN -- NAME
a, RETEST KEY . , CLASS

0 POSSIBLE POINTS ,,, UATE,

Ar

4

4

.1.- THERE ARE-FL*WORK:AREAS.FOUND IN T EACITCHEN LAB ANDAT HOME.. .I.W.THESE.AREASAN-THE-SQ ARES-IN-THE-LEFT-- ,-
HAND-coLumW AS YOU LIST EACH AREA, NAME ONE KliTtHEN
APPLIANCE OR UIPMENT WHIC OU WOO FIND IN THIS AREAIN THE RIGHT D'COLUMN.' 3 POINTS'

WOMAREAS
APPLIANCES OR EQUIPMENT

WITHIN THE AREA

SINK AREA

.

.

KNIVES AND .BRUSHES FOR PREPAR
ING VEGETABLES

OCANDERS, SIRAINERS, FUNNEL
ISHWASHING EQUIPMENT
ARBAGE CAN AND WASTEBASKET

.

.

MIX AREA : a

. . '

.

_

MEASURING CUPS AND MEASURING
.SPOONS -,

'ROLLING, CUTTING, AND GRINDING
TOOLS '

BAKING PANS
CASSEROLES

.

BOWLS, 0EATERSJ/SIFTERS

4

., -.

.

RANGE AREA

.

.

I ,
SAUCEPANS, SKILLETS, GRRDLES, :

MEASURING, STIRRING; TESTING;
. TURNING AND'CARVING TOOLS
KNIFE SHARPENER,"CAN OPENER

, A

.

.

e

SERVING AREA

.

0 .

CHINA, GLASSWARE, SILVER,

SERVING
LINENsTR,,AYTAOR'CLEcficARTassOkiEs

.. " . ,

,.. .

REFRIGERATOR AREA
...

...-

4

TORAGEMISHES
JREEZER PAPER,;BAGS, ETC.

. '
:

.

.
4

,
AA,



Of

S.

Oro '

S.

O

36B
s.

ONE. REASON WHY THE APPLIANCES AND /0 EQUIPMENT WERE
"LACED IN THE AREAS THAT YOU INDIOTEDI '(5 POINTS)

TO*SAVE TIME, ENERGY, AND MOTION, APPLIANCES. AND/OR
EQUIPMENT SHOULD BESTORED.WHERE USED

%

6



,s':; , , .

VORK AREAS WITHIN THE. KITCHEN : NAmg.
INFORMATION SHEET f* LLASS ,- .

i DATE
.

THERE ARE. FIVE VARIOUS WORK AREAS FOUND IN THE SKITCHEN LAB
AND AT HOME '; THESE AREAS INCLUDE:

1. THE SINK AREA WITH WATER AND DRAINAGE FOR FOOD PREPARA--
TION AND DISHWASHING.

2. THE MIX AREA WITH STORAGE FOR SUPPLIES AND SPACE FOR
MIXING.

n.

f4:;..`-'2' s-
.

3. THE REFRIGERATOR -AND FREEZER AREA FOR STORAGE OF PER
I SHABLE 'AND :FROZEN FOODS.

-

4. THE RANGE AND OVEN AREA FOR COOKING..

5. THE SERVING AREA FOR STORAGE OF SERVING DISHES AND CHINA,
GLASSWARE, AND OTHER TABLE APPOINTMENTS!

TO SIMPLIFY KITCHEN_tASkS, PROPER USAGE OF THESE AREAS SHOULD
BE MADE. tig4ow LIST ANY UTENSILS, EQUIPMENT, ETC.. THAT WOULD
BE BEST-ICEPT IN 'THESE. AREAS i-

. .
. :

RANGE AREA
. .

,
4..

'' '- i' ,
, .--,:

MiXHAREA

7-

4 . -

REFRIGERATOft--AREA-
_ .

s

i

,

- _

-;
k

5 S

: ,

-

'$iliViNG :AREA

. . -,; ''.. ,j...,

- ; , , ', `. .. = 2!

. 3'd .,
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t.

tITCHEN. _WORK AREAS .\ NAME
oftict.i{gET KEY., . CLASS

1. .

DATE

37A

. THERE, Anqivg VARIOUS WORK ,AREAS FOUND I.N. THE KITCHEN
. .

LAB-AND-AT-HOME:i-HHESE-AREAS-INCLUDE:

(]J TA SINK AREA WITH WATER AND DRAINAGE FOR FOOD. PREPARATION AND DISHWASHING,

(2} THE MIX AREA"WITH STORAGE _FOR SUPPLIES AND SPACE
-'. FOR MIXING.

(3) THE-REFRIGERATOR AND FREEZER AREA FOR STORAGE OF
:PERISHABLE -AND FROZEN FOODS.

(.14) Ti E RANGE AND .ovEN AREA FOR COOKING.

(5) THE SERVING AREA FOR STORAGE OF SERVING DISHES AND
CHINA, GLASSWARE, AND OTHER TABLE APPOINTMENTS.,

TO St:IMPL.f0,1KITCHEN TASKS, PROPER USAGE OF -THESE AREAS,
SlIOULD BE'. MADE - BELOW ST ANY UTENSILS, EQUIPMENT, EtC's
THAT -WOULD BE;BEST KEPT '41 THESE. AREAS,.,
SINK-41REA'

BikUSI-IES FOR
PREPARING VEGETABLES

= COLANDERS, STRAINERS
AND-FUNNEL ,

lISHWASHING- -MP IR,J4SIENT-
ARBAGE CAN' AND,:
WASTEBASKET

MIX: AREA

-CASSEROLES
'MEASURING CUP AND
-_, _MEASURING SPOONS-
413OWLS,BEATERS;

SIFTEk4i.
jr

.

RANGE - AREA,

-SAUCEPANS
..80DpLg, AND. ;COVERS

-mEAsuRiv. .STIRRING,
114-7000:op

TOOLS
-KN SHARPENERS Vp

.t.AN -OPENER .,:

SERVING AREA-'.'.'

GLASSWARE,--'FAVARE--.
ABLECLOTHS
ABLE:,:ActgsOfitts:
ERv,10,1pay-;:oFc'',CART'

_



FIND AND TRI.T,

Objective of Game:

(1) 4tudents will :be better able...to_idant4y--tile P.OPP.r,nmx
of 'coimpti,kitchen utensils -*

use

*.
Supplies 'Needed:

Gann list for,
team captains

:Verger% Needed:

..:.-T;eam.captains

players per team

Directions for Playing:

1. Divide class .into teens of 3 or.4 pla ers.

2. Appoint team captains.

3. Distribute game list to captains making' sure team methers do nosee than.'

4. At starting time, team captain tells first amber name' of utensil
he trust find.

'

5 Teahltimpiber-gipea-,irito -the kitchen, finds Utensil, returns to team-.'
captain and tells storage` location of utensil. and, One lase of utensil. .

. ,
. Nb"Courphicatiti can be given to tearu.-04e.f--vhi/e he /she is in the

ilatehen ,unit.

Teeth Ast:cespieteaUgriP:i4'P'14.-isEie'3'

After all, ,teams 'have 'comiil'eted-,garae list;...go4)yer gam
sing- of Storage Iodation rank.Vatifotia :paps 'of utensils.
A dission on s -,practideg . 'tided.

,

ti



ti

V

GAME LIST

38A.

jal
TEAM NUMBER
LASS

'DATE

NAME OF EQUIPMENT-- LOCATION USE

1. SIFTER

WOODENwooD5N SPOONS

3. MEASURING-CUPS

4. ROLLING PIN

5. LIQUID MEASURING
CUPS

6. MEASURING .SPOONS

7. "RUBBER SCRAPER

-8., -GRATER

SPATULA9..

10.10. COOLING- RACK

TURNER

12. :COOKiE, .SHEETS-

13'. EGG' BEATER

-14. E ECTRIC MIXER

15. MI NG alms

-Om ik 'ITEMS'

41 '



4

v, 4,

Objective of Game:

PASS 'DD THE LEFT

(1) Students will review thellame,, use and proper storage area for
various- kitChen utensils and equipment

Supplies Needed:

Deck of "Pass to the'Left" cards
including 25 work area cards,
25 name of equipment cards,
and 25 use cards. c

Persons Needed:

3-6 players

Directions for Playing:

1. All cards are shuffled and dealt out by a,dealer..

2. Object of the game is to match work area card, object card, and
use card.

39'

3. After allowing time ft:players to. sort cards,.the,dealer,calls out
"pass to the left'', atlAtUhtimeeadh. player selects anymmatchei
card frqnhisiumdmicipaiies i&face11007the.kplayer on his left'.

4. As.a match of three corresponding-cards.is-made, it.i§ laid on the
table.

5. 4_Play and p\assing continues Until one player matches all his cards-
.

and goes out.
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N LIQUID" OFF -FOODS TO SERVE BEVERAGES To INCORPORATE AIR

.

TO GET FOOD FROM PLATE TO TO.COOL BAKED GOODS
MOUTH

V.

'4

-1

r'

TO PROTECT HANDS
EQUIPMENT

-



r.

t tit 2.A
bODS

,
CARRY 'FTO TABLE FREEZER PAPER

GLASSWARE

`

PLATES

.a



NEGETABLE'011§11 CAN .OPENER' POT HOLDERS

ti

J

l^



- SERVING TRAY COOLING RACK

fi .. ,

.

,

,.

.

.

c

.

_
..

.

.

.

,

.

, ....

sDISHWASHER

. '' : AP- ,,,.
.

.40 , .

_ . .. .
. ..
.......,2,4*...,.... 0-,

.

..
.

t-_4""....."...... ,

- .-

GARBAGE CAN 'PLASTIC SIORAGE
CONTAINtRS

JUICE CONTAIN



if REM0VE SKINS OF 'FRUITS TO REMOVE FOOD FROM. BOWL TO STORE LEFTOVERS OR
AND VEGETABLES

. FRESH FOOD
o

ti

TO: CUT FRUITS AND VEGE
TABLES

44-

4
tz

r'

TO LIFT TENDER F00DSOR'TO TO STORE GARBAGE
REMOVE COOKIES FROM COOKIE
SHEET.

I

L

ti



CC-REMOVE COVERS FROM CANS TO SERVE FOOD-' AT MEALTIME

To HEAT FOODS

0

"

TO STORE LEFTOVER OR
FRESH. FOOD

o

IP'

CI, STORE LEFT_ OVER' FOODS OR TQ CLEAN DISHES
FRESH ''FOODS

4,

$,

4



TiAttUrflEtiloWok- .LUMPS OUT OF
tsturT$.

. FLOUR; SUGAR
10-MAKE CAKES

Op
4

0 CLEAN FRUITS 9R VEGE- TO. MEASURE DRY OR LIQUID ..10 KEEP READY-TO SERVETABLES INGREDIENTS BEVERAES COLD'f.-

1. .`

F.

*.,,..



n.,
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NER. RUBBER
.CRAPER,



ORK AREAS WITHIN THE KITCHEN,
OSI-TEST
0 POSSIBLE POINTS

. 40-

NAME.
CLASS
DATE *'

LIST THE FIVE WORK AREAS FOUND IN A KITCHEN. (10 POINTS)

(1) (4)

1

. (2) :

(3)

-(5)

2, NDICATE THE NAME OF THE WORE AREA IN WHICH EACH OF THESE
ITEMS WOULD YOST ,EFFICIENTLY BE STORED. (20 POINTS)

COLANDER

KNIFE,SRAKEN5A

TABLECLOTH

ROLLINGPIN

COOKLE CUTTER`

MEASURING SPOONS

SAUCEPAN

ELECTRIC MIXER;

BLENDER

CUTTING BOARD

VEGETABLE BRUSH

VEGETABLE PEELER

GLASSWARE

SERVING TRAYS

.DISHWASHING SOAP

MEASURING CUPS-

_CerEg POT "s4.

'(4.1
-4r



Ir.

4.

..

FOOD CON TA I NERS'.:'

MIXING BOWLS

OP WHAT ADVANTAGE IS -S,NRI NG THg' EQUIPMENi N
- THAT' YOU INDICATED, (1U PO I NTS) , .

-:

r
.1

I.



. .

L LIST THE FIVEiVORK.,ARtA. FOUND IN A KITCHEN? -:(1( POI NTS, ,

- ,0.) SI NK' AREA -."(14) RANGE*. AREA
.

(2) MI X :AREA: (5),..-..--_SERY-ING AREA.
(3) - 'flORIGERO,OR AREA

:

,INDI*CATET.HE'lliAgE OF- Thi'WORk,AREA..-IN __MUCH EA OF
.

./THESE -ITEMS WOULD M4S-T-EFFICI ETILY RE -STORED .. 0 POINTS). .

r

SINK AREA, COLANDER

RANGE AREA -

. - (
SEWING AREA

MIX AREA

-RANGE AREA-

MI X AREA

KNrFESiatiPmER

TO440T4- P N

MIX AREA

REFR I GERATOU

--- MI X.--AREA

SINK AREA ,

'SINK AREA

V

EA

SERVING AREA

SINK AREA.

jux

SEWING. AREA

REFRIGERATOR

COOKIE 'CUTTER

MEASVNG SPOONS

SAUCEPAN

ELECTRIC MIXER

BLENDER

FREEZER BAGS .

CUTTING BOARD

VEGETABLE BRUSH

VEGETABLE PEELER

. GLASSWARE

nip TRAYS

DISHWASHING SOAP

MEASUR I N4-- CUPS

COFFEE POT ,.

NFOOD._CO TA I NERS

76



Mn AREA- MIXING BOWLS

41A

o

OrWHAT ADVANTAGE IS-STORING TH EQVIPMENT IN THE AREA
THAT YOU INDICATED? (10.POINTS)

SAVESJIME, ENERGY AND MOTIONS,

77
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III. Lesson 3: Cleanliness Within the Kitchen

A. Objective:

1.. The student Will be better able to'piactice procedures
needed to maintain a clean kitchen area.

B. Generalization:

1. Cleanliness in the laboratory and at home helps preventhe spread of germs and contributes to the appetite
eppeal of the food prepared,

C. Pre-test

D. Learning Activities:

1. Discussion: Why are cleanliness habits 4esirable?'

-IN-' 2. Information Shee

arkle
3. Microscope Lab: In pairs, observe microscope slide of

chipped plate, soiled dish cloth, soiled. fork, hair,
.

fingerprints. Complete worksheet 49
4. Teacher Lecture Denrmstration:, Proper cleaning of oven,

top of range, refrigerator, can opener, blen1er, 'electric
athcer, dishwasher..

; ,

5. Discussion: Why is cleanliness important in; the'kitchen
lab? Role play good/bad cleanliness practices.

6. Fill-in Story:

1, 50v

E. POSt-test

F. Further Activities:

4
/

;53

1. Observe or discuss ki-''I-tc.1:1(an clejanliziess someone work-41gih the kitchen. ..}.1.ow' closely_ ,does the perstrn follow

*0'
Cleanliness rules?

Suggested Re.sources:

Films

"Sanitation: .Rules Make Sen.se',' and
"Sanitation: Why All the 'Fuss."

* f-=.1 .

Available `from: National -Education Media , \.Inc .



Notes to the Teacher:

1. giving either the pre- or post-test to a educationally
blind' student, instruct- the sudent to place,,a whole
braille-cell instead of an X in- front of each question he/
she can answer "yes" to.

2. To prepare slides for microscope lab, put a drop of water
on the slide plate. Put hair (or whatever) on the slide
and cover with cover plate.. If you have problems, ask the
school 'biology teacher fof assistance. -7

3. Before the educationally bliridstudent begins to complete
the "Whistle While We Work" story, instruct Min/her to 'use
a separate 'sheet of braille pap?. On this sheet list
each number with the correspondiernsponse to the fill-
in story.

eV"

r.



CLEANLINESS IN THE KITCHEN * NAME'
VRE-TEST CHECKLIST CLASS

DATE

DIRECTIONS: PLACE AN X) TO THE LEFT 0P ETCH gUEST ION TO
WHICH 'YOU ARE ABLE TO ANSWER YES r WORK ON
THE OTHER HABITS UNTIL YOU CAN'tCHECK 'EACH ONE*

1* -DO I KEEP MY HAIR FASTENED BACK NEATLY WHILE'
WORKING WITH' FOODS?

,

2, o WASH 'MY HANDS AND CHECK MY' NAILS' TO MAKE
SURE THEY ARE CLEAN .BEFORE BEGINNING WORK?,

Do WIPE MY HANDS ONLY ON A HAND_ TOWEL OR PAPER
TOWEL?

3,

J-

411011

EEP--t4Y--T-I-S-S-UE-P UT-AWAY WHIL WORKING? OR
IF IT IS NECESSARY ZO USE IT, DO 1 ,ASH,, MY HANDS
BEFORE WORKING AGAIN?

5. Do I WEAR A CLEAN APRON WHILE WORKING?

6,' AM RTENING THE WORK OF,CLEANING BY PLACING
'SO LED UT NSILS OR SCRAPS ON A PAN OR PAPERY.

.
7, Do I USE THE SMALLEST NUMBER OF ,'UTENSILS NECESSARY

IN COOKING, .

,-

8,, Do I WASH THE SPOON 'AFTER TASTING-FOOD?

9.. -Do USE A PIECE OF ,PAPER 'Cit A BRUSH INOEAD.L6F
MY -FINGERS IN GREASING:PANSY..

10 DO I USE CLEAN, HOrt` SV-WA TER O WASH THE
DI SHES AND THENAIN LEAN,i SCALDI NG WATER?'

lir - DO' -I :WASH GLASSES Eq0ND;- CHINA
9 :NI RDA ,AND. '060 NptlagNsTts,

Do: I- SWEEP THE "FLOOR; 4?A'14.ING AS LITTLE -DUST AS
pos$JoLEY:- -

DO ,1---cHEc! THE COUNTERTOP 'TO .MAKE SURE. Izt S.'
SPOTLESS?'

14.. D6,17 Empty THE TRASH BASKETS, Alb RE =LINE THEM
:WITH--.0APER OR DISPOSABLE BAG?'

150 Do MAKE SURE ALL GREASE AND FOOD PARTICLES ARE'
, 'REMOVED," FROM THE RANGE 'TOP?`.:' ,

ar.

14.



4,

16. Do I WASH THE CAN OPENER AFTER EACH USg TO PREVENT
BUILDUP OF FOOD PARTICLES AND RESIDUE?

17. Do I WIPE UP. ALL SPILLS IN THE REFRIGERATOR AND
WIPE THE DOOR TO REMOVE ANY FINGER MARKS ON I Tr?ct.

18. Do I SEPARATE AND 'WASH ALL WASHABLE PARTS OF THE
BLENDER?

19. Do I CHECK THE OVEN FOR SPILLS MID CLEAN- IT AS
SOON AS THE OVEN IS COOLED?

20. DO I TAKE A FINAL CHECK OF THE KITCHEN MAKE
SURE THAT EVERYTHING IS CLEAN AND ORDERL ?

.%

AS

4

4

"

A

r

4 Er
.

1 a "
c , t

GY 4,,
d'S

ASS

4.

A%

.
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NAME
CLASS
DATE

CLIJE$ FOR A SPARKLI1W-CON-RITCHEN.

You NINE PROBABLY HEARD THAT AN OUNCE OF PREVENTION

tS WORTH A POUP, OF CURE WHAT THAT SAYS ABOUT WORKING I N

THE KITCHEN I § THAT BY THINKING -AHEAD YOU CAN SAVE . SOME

CLEAN-UP TIME WHEN YOU FINISH. THE. FOLLOWI NG SUGGESTIONS

CAN ASSIST YOU SIN HELPING YOUR KITCHEN SPARKLE :

1. BEFORE YOU .BEG I ASSEMBLE ALL THE: NEEDED

INGREDIENTS AND PLACE THElyr-ON A TRAY.

2. As YOU FINISH USING THE IliGREDrENTS NEEDED I N -THE

RECIPE, RETURN EACH TO THE TRAY WHEN YOU COMPLETE

THE ENTIRE RECIPE RETURIfA1.1.: INGREDI EhTS TO THEIR

PROPER Pl.ACES

3. IF YOUR RECIPE CALLS POR INGREDIENTS WHICH MUST BE

SIFTED OR POURED, DO SO OVER A PIECE OF WAXED.

PAPER 'OR TRAY.* T:HI WILL KEEP ANY ACCIDENTAL
.

- SPILLS IN ONE PLACE. *'

.

0

SINK rg.g HANDY PLACE TO' PEEL POTAOES/ TRIM

°

CELERY.. HUSK CORN, .913 DO A NUMBER- OF (3T-HER MESSY JOBS.
,

57, WHILE THE FOOD IS COOKING -,OR BAKING WASH THE
4 . _ 4" ...

. UTENSI LS 'YOU HAVE USED: OR RINSE 'ANI.)-ST4?"-VEM-.

-4 ,
. - \_::. .4e7-',. .

. - -

',- 00.:MATTER 'ROW CAREFUL OU :ARE WHEN sWOrK.INq' I Ii -THE

-KI-TcHEN , YOU ARE STI1L APT TO. HAVE AN" OCCAONALAP- 4.
: , ,

- , :
.

KEEP A 'CLEAN, DAMP CLOTH --OR -§PO4'HANDt.§0._YOU",CAN WTI PE
.-

RIGHT NOT 'ONLY'. IT EASIER --to, CLEM- UP

SPILLS. I-T .13 101C Tite CHANCE ON -AN --AcC

- _
.

.

s4,...
.

.



Ai' RUNNING THE PALM OF YOUR HAND OVER THE SPILL Ai44, YOU

CAN MAKE SURE.YOU HAVE DONE A GOOD JOB OF CLEANING UP.

THE COUNTERS SHOULD BE CLEANED.AFTER THEY HAVE BEEN

USED. ONE EASY WAY TO BE SURE THE WHOLE SURFACE HAS BEEN

WIPED IS.TO-OVERLAP EACH STROKE. WITH A CLOTH.0.A SPONGE

RINSED IN HOT, SOAPY WATER AND WRUNG OUTS BEGIN AT ABACK

CORNER OF `THE COUNTER, WIPE STRAIGHT TONARD YOURSELF

UNTICYOU'Ry6H THE COUNTER 'EDGE';' NOW.MOVE YOUR kiAND ONE.

HALF THE WIDTH OF THE CLOTH OR SPONGE.AND WIPE. TO THE BACK,

I

EDGE OF THE COUNTER' CONTINUE'-MOVING YOUR HAND ONLY ONE
411k

HALF THE WIDTH OF EACH STROKE. MOVING BACK A FORTH UNTIL

YOd HAVE WIPED THE ENTIRECOUNTER. IT IS7...A GOOD IDEA TO

RINSE THE 0.0TH OR SPONGE EVERY,ONCE,Ik%AWHILE TO KEEP IT'

. 'FRESH: A-SECOND TRIP' OVER THE COUNTER WITH THE'CLOfH RINSED

IN CLEAR -HOT WATER AND WRUNG OUT TO ALMOST DRY WILL

ELIMINATE ANY STREAKS OR.SPOTS THAT FORMED. ,

MOST-HOMEMAKER$44Nb.Q; EASIEST TO ,HAVE A REGULAR

CLEANING SCHEDULE, ,A DAI4Y.,V1PING W1,tr'KEEP'APFLIANCES

41YCOUpTERS CLEAN.' A GOOD TIME"TO- DO' THISAS.AFTER WASHING

THE DISHES'BEFORELETTING THE HOT, SOAPY WATER OUT OF TtlE''

a. SINK. CHECX THE REFRIGERATOR ONCE A hEEX...(SET.A.SIPECIFIC:
. . _

DAY SO IT-BECOMES A HABIT)* DISCARD LEFTOVERS THAT HAVE.
.

. -.- .

,
- NOT BEEN USED AND WiPE UP ANY SPILLS'S (INCE A' MONTH CHECK TO

,, e

SEE IF THE FREEZER EEDS DEFROSTING. ALS CHE.CK THE RANGEV'IF

BE SURE TO FOLLOW.fHE.M4h0ACTURER4S0..EANLNG,IS NECESSARY,

'DIRECTIONS'.

I 1..



ir

4a

DISHES MUST BE DONE DALLY. AND SOMETIMES "SEVERAL*? TIMES

A DAY. TO KEEP THE JOB AS ENJOYABLE AS POSSIBLE/ DEVELOP,'
.

SOME-GOOD HARTS.

1. WASHING: STACK AND ORGANIZE ALL DISHES, GLASSES:

FLATWARE, AND PANS BEFORE BEGINNING TO.WASH.

RUBBER \MAT ON,T4 BOTTOM OF THE SINK(S) AND ON THE

DIVIDER BETWEEN SINKS WILCLESSEN THE CHANCE OF
.

DISHES SLIPPING AND BREAKING. A RUBBER COA/Rjr

IDISH,DRAINERLS AHANDY ADDITION ALSO.

5r.

USE'A SOFT SPONGE OR CLOTH TO CLEAN THE

INSIDE OF GLASSES. MST AROUND AND AROUND TO

CLEAN THOROUGHLr----Bi SURE NOT T4,F6RCE YOUR HAND

INTO THE GLASS AND RISK BkEAKING.IT, WASH ALL ITEMSs.

INSIDE AND OUT, BACKPADE AND FRONT. PLACE FORK TINES
o

AND KNIFE POINTS'FACING DOWN IN A DESIGNATED SPOT OF

THE DRAINER. REMEMBER TO SEPARATE AND WASH
.,

NDIVIDUA LY ANY SHARP "OR POINTED UTENSILS.

. ' ' IVEING SHOULD.BE'RINSED IN HOT WATER ANDRYTH,
.

.
,

_LEFT TO DRY?

,

2. DRY'INM AFTEWRINSING EVERYTHINGAN HOT WATER YOU /

MAY ALLOW DISHES TO AIR DRY OR YO' MAY CHOOSE TO .

4 -

TOWEL DRY. USING A.CLEAN, DRY TOWEL, GENTLY:TWIST

Es_TOWEL DEEP INTO THE,GLASSES'TQ win INSIDE'. tF
. .

YOU HAVEMANY'.DIHES TO WIPE YOU'MAY HAVE TO USE MORE

THAN oilt.To4LIMAKg.stlAE THE DISHES AND SILVERWARE .

ARE }COMPLETELY' DRY BEFORE.PUTTOG.,THE

.



PRACTICE WI PING OFF THE COUICITEThr:--PING
,-.----

GIVE .7HE PERSON RESPONSIBLE POR WStiIiit THE

DISHES IN YOUR HOME A WEE K1 S yACATION Ab-m --

BERN "SUGGEST IONS FOR AIDING THE BLIND. "

NEW YORK: AMER I CAIVJOUNDAT I ON FOR THE BLIND,. NC at

THE HOME SERVICE STAFF OF THE

OF COLOR DO -"PLIAN.LIAL4E-japERAL.Z1-00.14110.-
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.0.S.T"TEST CHECKL-T
LEANUNESS PrTHE-411-CREti-'- -NAME-

1)TREIT-4-OrsiS: RIACE-fralX) 'TO- THE LEFT--Of -EOCH 91-JESTION TO
ARE ABLE -TO-ANSWER. YES

Do I- FAST-ENE-1r BACK NEATLY--WHI LEA__
WORKINTGJOTIE..--FOopsr '2~

1;1i; :HANDS` NA I LSTO:14A-KE
.--SYRE- THEY ARE---cLeAN BEFORE -BEGI-NN ING 1410RK.

3 i_ OR:--PAPER,

, I,
Lt WI RKfiNf? -toit

;,0 -4-r-f$:_itECEgSARt___TO USE IT; -lb i- WASH: MY--RANDS
0-13E---1410#0116-:AGA-111r--`---- -.:---_-_-___- _-- - : _-_,-_-__

7 ----:_:- ,--_,-:------_-_7" -, ----:-,. - -7.----,---- -- --
,-.

E-"AtiALLC-LEAN--.AWN.,:-yitiiE___WORKING? .,

_.-- - ---_-_----
77Sli*tititlie;-,-TRE14fiRIC:705CL GlIY-PLA-044-t- _ -, -_ -littl.ITENS-S -W5-W5 -- A --M141=-Cjk--:.:PO-Eia--.-_---=- --.--. : ....-,.--------

1:,-:;:-:----,1:::,:-.7. --__--:-,----;---....--.._ __-------&::...::::_-;_:::_-. 7 :::.1 --:;-% --7\_-2 ,_-_..,.,_---7, o---1:-.Eisr_171E---S:mALLESTA-titittR-oy- UTENSILS14 NEC MARY- :::_-_--------:-__.- --- 11;1.COO.KING, :--,--.---.--=-F-7,--7---:----:------,-.:-

-;--:----,---_.------,-,- . - - -- - ----,:- ,---_-.

-Y.04:4*--THE;;;;gRtiffitt-A0E-R TAStING FOOD? ------.:_r.,:---:,__:- - -
.---__--:,-

74E -kP mcipf---P0-ettl=-OFt A:13ftgSFIA-N-TEA-b-Of --_---------2----= . _...!

-.....01:NO.ERS-:7-7:TN:, OR,VAsmo PANS? -.7-- 7:-.--- ---- -:. , ----
__--

S© AY
---- , - '7 1 liii:61-4A.N-, 14QT;.:-.00Y.---7-41i,;TERliet,_:-VtAgitiliE----,-':-- - _ --------- ";

LS ES. AND THEN TINS,E:- IN --cLEAN; 2 ScALD rii"6- WATEKY ---_-: -:-F---___-

I

., r 'Zs'

"EWS:WiF kg:41$ 010..-:r I4
jj3 P ASP 976K11,1. IPTFs UT EN s fr-t.7,4st_

DUST;AS.-

CO

s."
,

T.0frt-C

MifitY= _.Et;TilASH -1'3 KEI-i- AM:1..0;1:04E- TV
7,t,R. 0.-, .);5,:rf,..51....s,-,..i.,.p.----1), A.oft-..,:::: ,..., i,-.,,c---,:-:---.1--.---=.:-:, ...._ ..,.... .., . .... ,

,. .

.- .......,..,,.......- ....-- ..,---.---.1...,: -,,_...,-- ..... . ; ..-
E----:tilfta,iii-..P13P,3g: fil.,-,-FOID.DIP:AAT-:14YEA Aiig.: .7,

-,-.: 50ovEp-'#408--;,Eti-20A1.1:0 .g, --- --. ..-:*-', 7p: -"`';',,':'

;NA ''.'.- e ' .. -t l 1 %
.4,44 - . -..--"-: -r:(;:;.

-1-51;''.'"
, ..,
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1...&;-..IDOi*-61.1111E CAN- OPENER AFTER EACH USE TO PRE-
vgqi,,goko-UP OF FOOD PARTICLES AND RESIDUE?

110-74:44.15-t UP ALL SPILLS IN THE REFRIGERATOR ttr4p
TO REMOVE ANY FINGER MARKS ON It:- -

,

..1E--FFARATE' AND WASH ALL WASHABLE PARTS OF THEUP
-

THE OVEN FOR SPILLS AND CLEAN IT AS
-QPT471AIS:-T.HE OVEN I S. COOLED.

FJNAL. -CHECK OF:THE KITCHEN TO MAKE
-:..-tiiRE:::"THRt EVERYTHING CLEAN AND ORDERLY?::.%

".
9



IV. Lesson 4:, Measurement

A. Objectives:

1.. The student will be better- able to select, identify, and
use the following measuring utensils: dry measuring cups,,
liquid measuring cups, and measuring spoons

2. The student wil14kie better able to differentiate between
-rtnthods of dry and liquid ifeasurement.

3. The student will be more aware of the need for. accurate
measurement.

55

B. Generalization:

1. .PropOz measuring technique§ lbad to a better assbrance of
recipe succeas. .

C. Pretest 56

Leai-ning Activities: ' .

. 1. Information Sheet: (Visually impaired student) "Pouring
and Measuring"

572. Teacher Lecture
.
Demonstration:- Propfer-wasuring techniques.3. Practice, Lab. -Measuring ingredients and. meking,d-curge

4. Discussion: Why is there.a need for proper measurement--
and standard nEasuremeritsf

E. Post-test
4

Further Activities:
.. 4

1 Corrpare standard measurements to tivtric irdasurerrents. Rowwill the change affeCt recipes?

Suggested Resource:

1. "Prerecorded Instructions for Teaching Food Preparation
Skillsb (Measuranent)". - Department of Hive &and:tics*.
Education, Oklahoma State Univer,sity-

Rotes .to the Teacher- t

1. Wlen giving the pre- and. po?t-test to. a eduCationally b lind
student, have the's
a separate "'Sheet of

...

1 .

row

i

t list item :from Question- One n.
is Paper.

I- , \it :

Sta



MEASUREMENT
RE-TES-T
T: 0 -POSSIBLE POINTS.

/
56

NAME
CLASS
DATE

1. GIVE THE CORRECt, PROCEDURE FOR MEASURING THE FOLLOWING.
iti3/40,E THE UTENS I LS 'ANVOR EQUIPMENT THAT WOULD BE USED.
SU POINTS)* 44.4. '44* ;

e'

.49

INGREDIENTS
.

MEASURE. g4611§Abiligf

1 /2' C. WATER

- \

4?
.r

'

.

.

-0.

4.1

.

.

.

1

.
9

? TBSP.. VANILLA

C i .

i .

...

.

.

.

. .

.

-,...\

- 1/4 TIP.78.,A1,T

..,, ._

- I

, .

,

. -

2'. EXPLAIN HOV/YOU' WOOL MEASURE 2. 1/ :C.- OF* ELOUR. WHEN
SHOULD _FLOUR" BE TEIrAND WHY? (5 POI NTS)

1, .

,Exp:am '.THE DIFFERENCE, BETWEEN SUGAR)
.;;BROWN:'$(.1GAR4 AND POWDERED SUGAR 5

.



POSSIBLE POINTS

EASUREMEKT
RETEST -KEY

56A

NAME
P.ASS
DATE

1. GIVE THE CORRECT PROCEDURE FOR'MEASURING THE FOLLOWING.
NAME THE UTENSILS AND/OR EQUIPMENT THAT WOULD BE USED.
(.5() POINTS)

3

INGREDIENTS

.

.

.

HOW TO
mEApRE

.

.

UTENSILS AND/OR
EQUIPMENT Uali

1/2 C. WATER

t

iSET'ON LEVEC
SURFACE AND
BEND TO CHECK
AT EYE-LEVEL.

.

.

.

LIQUID MEAS-
URING CUP

.

.

--,-

2TBs1'i. VANILLA

.

.

POUR v4NILLA .

INTO MEASURING
SPOON UNTIL
EULL;'REPEAT.
!JO' NOT POUR
OVER MIXING

-

1\TBsp,
MEASURING ,

SPOON

.. 0.

. ;

,,Y 1k.

1/4ISP SALT

.

. ,

.,BOWL.
FOUR SALT INTO
MEASURING SPOON
UNTIL OVERFLOW-
IA; LO/EL WITH
SPATULA. DO NOT
DO OVER MIXING__
BOWL

.
.

1/4 TSP. MEAS-
URING SPOON

i

.

WHEN2'.'5PLAIN HOW YOU' WOULD MEASURE 2 1/2 C. OF U
SHOULD_FLOUR BE 'SIFTED AND WHY? (5 POINTS)

SIFT FLOUR, SPOON-SIFTED FLOUR INTO 1 C. OE SURING CtIP
QVERFLOWING. "LEVEL WITH .SPATULA. KEPEAT' FOR C.

AND 1/Z C., FLOUR SIFTED BEFORE MEASURING BECAUSE PART
_lap ARE MADE SMALL AND MAY BE.MORE.FLOUR THAN YOU
NEED. .

, ,4

1.

0



56B

3. EXPLAIN THE' DIFF61ENCE BETWEEN MEASURING WHITE'SUGAR,
BROWN SUGAR/ AND pongozsupAR. (5 POINTS)

- / --.

WHITE SUGAR -.' ;POOR:INTO MEASURING CUP UNTIL OVERFLOWING.
EVEL 'WITH SPATULA. 11 -.

-,".'r

BROWN SUGAR -I ACK INTO MEASURING CUP.,

LEVEL% .

\\\
t.

4

#.1

O

t

#



a..

`
Z NAME
CLASS
DATE

THE MECUANI(MF MEASURING
.1,

So

WHETHER YOU WANT TO *MAKE ,A GLASS OF LEMONADE, SOME,,

CHOCOLATE 'CHIP CO6KIES, A TACO CASSEROLE/ OR A 'COMPLETE

ME4, ,YOU MUS). ,KNOW - HOW TO .M.EASUR INGRED LENTS SINCE

INGREDIENTS MAY BE EITHER LIQUID OR SOLID", YOU WILL NEED

TO LEARN THE. CORRECT PROCEDURE FOR' MEASURING BOIH_LIQUL

AND SOLIDS,

Al. LIQUIDS

BEFORE LEARNING TO MEASURE LIQUIDS, :Vat MUST MASTER ' ..

THE TECHNIQUE OF POURING!. THERE ARE THREE1METHODS WHICH MAY

BE USED: --is THE SENSING METHOD, THE 'WE IkIT METHOD, OR THE

FINGER METHOD, THE CHOICE 'IS . UF13TO. 'YAW BUT, IN EACH

. CASE, IT TAKES PRACTICE;

THE SENSING 'METHOD IS BASED ON THE FACT THAT

COOLNES§. OR 'WARMTH ,OF A LIQUID IS- TRANSFERRED TO

THE 'OUTSIDE OF. A -CONTAINER, START 'PLACING'

'YQUR HAND AROUND A GLASS OR 'CUP PLACE YOUR INDEX'

FINGER O1JHE OUTSIDE OF THE ,CUP AT THE LEVEL" YOU

,WANT THE LIQUIV TO REACH, ..,SLOWLY POUR (HE LIQUID' :
.

!A

INTO THE ,CUP OR GLASS UNTIL YOU FINGER "CAN \FEEL THE

WARMTH OR COOLNESS THROUGH, THE CONTAINER. WHAT--
TYPE OF CONTAINER WOULD BE ,A GOOD CHOICE FpRp-us

METHOD?
.

.,.. ,- ,, ,t5,-*, 2, FOR THE WEIGHT METHOD, THE DESIRED AMOUNT OF LIQUID ,
,,,---.

IN'CUPS..GLAStES,,OR ,OTHER CONTAINERS IS JUDGED BY



THE VEIGHt OF THE'CdNTAINER...
?

3, IN USING -THE FINGER METHOD; BEGIN -SY HOLDING TIE',

GLASS OR CUP fN YOUR.HAND WITH YOUR, TOMB AND MIDDLE

FINGER INSIDE `SHE CONTAINER /\T THE DESIRED LEVEL:OF.'
\

THE LIQUID. POUR. SLOWLY UNTIL Ti -LIQUID TOU.64,
+

I r

THE TIP OF YOUR: INDEX,,FINGER..

LET'S TALK ABOUT SELECTING AND USINGATASILS FOR

Y \a,

,MEASURING LIQUIDS. WHEN YOU HAVE BEEN WORKING IN THE KITCHEN

D THAT CUPS AND MEASURING.UTENSILS

WITH HANDLES ARE EASIER 10 USE., ALSO, YOU' MAY DISCOVER' IT 5

A

IS EASIER TO POUR FROM A LIQUID MEASURING CUP THAT HAS}k
.

LONG NARROW SPOUT. A COUP-LE OF TIPS TO REMEMBER. ARE TA

ALWAYS WORK CLOSE TO BUT NOT DIRECTLY= OVER THE MIXING:BOWL"

WAN MEASURING To MINIMIZE SPILLING,AND TO REST THE MEASURING

SPOOFS OR CUPS ON THE COUNTER TO HELP KEEP 'THEM LEVEL, SOME

OF THE UTENSILS YOU MAY:USE TO MEASURE LIQUIDS hRLDISCUSSED

AS FOLLOWS, (THESE 'ARE' IN ADDITION TO THE GLASS'Li9dEASUli'M
,

,

FOR A WHILE, YOU MAY

CUP):

A METAL_OR PLASTIC MEASURING CUP WITH GROOVED LINES:

THIStCUP WILL 'HAVE,T(ACTILE MARKINGS AT 1/4 CUP,

1/2 CUP, 3ACUR, AND" CUP. WHICH POURING:TECHNIQUE(S)

WOULD, YOU USE FOR THIS MEASURING CONTAINERf4
'I

A GRADUATED MEASURING CM. GRADUATED MEASURING 'CUPS,

COME IN DIFFERENT SIZES MADE TO.MEASURE.ONE SPECIFIC

QUANTITY, WHEN FULL, SUCH AS 1/4 cu , PLACE THE

INDEX FINGER' AT THE.:LEYEL-.DESIRgIMAKING SURETHE.

-.-

' TIP OF THEING,tii:Is RESTINGtON:THE TOP 'EDGE, !OUR_

SLOWLY UNTIL.01E-Lf04-TOUCHES THE FINGEZ.

94



4,

0.

.
t

t

,,
o 4 59 .

f
. 4st

"
ii-':.

; d

"7
o

, .
' ?4' MEASURING SPOONS : .METALME&SURING SPOONS COME IN

P t,

sizisloP 1/4 TSP., 1/2 TSP., 3/4 Tsf.> 1 TSP., AND.

,1-Trtsg: TtitsE SPOONS CAN BE -BENT SO THE BOWL OF THE .
°. . ,- , .

,

1

o

t

i

;, ,
.

'SPOONIS AT A RIGHT ANGLE TO THE' HANDLE.. BY KEEPING
. 9 .

d k .4. '. / 0

1

0 ;;' t!.iclubs: on r w.PE-MOUTR,CONTAINEt, ,YOU CAN :

.t

6::

'.SiMPLY LOWER° THE BENT:SPCON'INTO THE LIQUID AND LIFT'

.-,
. . 0 I

:4 1
0

le . . THE SPDONDUT:FULLAND LEVEL. ApTHERIMETHOD IS
4, ...

-
e--, . _ % .,\,/:

* °

TO PLACE YOUR INDEX FINGER OF THE HAND HOLDING.THE
- . :.

,BOTTLE.OVER THE BOTTLE OPENING Tae CONTRQL THE FLOW

r-'".-"'

OF THE LIQUID. 'THEN SLOWLY POUR THE LIQUID UNTIL

.THdMEASURING'SPOWIS FULL.. .

-

.'-HOW DO YOU MEASURE SMALL AMOUNTS, SUCH ASA)DROP OF fOOD

COLORING? SOME TTLES COME WITH A "DROP" Tp) Oi ORDER THAT

. AST. ONE DROP OF,LYQUID'COMES OUT AT AJIME.' OR YOU ;MAY
:.,. t

DIP A CLEAN.TOOTHPICK INTO'THE.BOTTLE.OF FLAVORINGFLAVORING OR,COLORING,
....,

0.

..

4

,t/

a

AND THEN GENTLY STIR THE SLIPPED OD OF THE TOOTHPICK THROUGH
. .

r.

nHATABOUT HOT LIQUIDS? BASICALLY H LIQUIDS ARE
.

. .

MEASURED 1N THE SAME MANNER AS COLD L UIDS.,WITH SOME PRECAUTIONS!

A
SCARE MUST' BE TAKEN THAT THE .FINGERS D NOT COME INIO8ONTACT

;

'WITH HOT SUBSiANCE. IF A_ RECIPE CALLS FOR BOILING WATER, 'I.:.

-

0

THE MIXTURE

r 4

THE 'SAFEST WAY SiTO MEASURE IT BEFORE YOU POUR IT-INTO THE vt....

:
,

'}154N.

B.
) -

DRY INGREDIEJIT&

4

1,4°

q
/-.:-

A. BIP'AETHODr:: AGAIN;, IT' IS' EOFER10%THELINGREDIENTS ....,:,

. ,C ' '%:'',''',*.1
ARE 'KE IN WIDE MOUTH, CONTAINERS. SIMPUIDIP



, .
60

THE MEASURING CUP INTO THE INGREDIENT UNTIL

CUP IS OVERFLOWING, THEN, WITH THE.CUP HELD

*OVER- THE CONTAINER OR A PIE,C; OF WAXED PAPER,

SLOWLY SLIDE THE. STRAIGHT EDGE OF A SPATULA

KNIFE OVER THE TOP OF THE CUP PUSHING OFF THE

EXCESS, WITH YOUR INDEX FINGER, LIGHTLY CHECK

FOR ANY HOLES OR BUMPS IN THE TOP SURFACE,

B, SPOON METHOD: DIP THE MEASURING SPOON INTO

. THE CONTAINER OF DRY INGREDIENTS, MAKE

A HEAliNG SPOONFUL, LEVEL THE SPOON AND 24CK

THE TOP SURFACE'AS INSTRUCTED ABOVE.

2. SEAcONINGSi

FOR SALT; PEPPER,-,OR OTHER DRY SEASONINGS, POUR

. A SMALL AMOUNT OF-THE SEASONING INTO THE'PALM OF YOUR

HAND. THEN USING THE DESIRED MEASURING SPOON, FILL,

.AND GENTLY-LEVEL IT DISORD THE EXTRA SEAS9NING AND

RETURN THE MEASURE SEASONING TO THE PALM OF YOUR HAND,

USING YOUR THUM AND INDEX-FINGER, PINCH A SMALL

AMOUNT OF THE SEASONING AND SPRINKLE IT OVER THE FOOD.

BY RUBBING THE TWO FINGERS TOGETHER, If YOU ARE SEASON NG_

YOUR FOOD AT THE TABLE, SHAKE THE SEASONING ONTO YOUR

HAND FIRST TO DETERMINE HOW FAST THE SEAS() ING.IS

,COMING OUT OF THE SHAKER.

. THINGS FOR YOU'D!. Da
O

1, EXAMINE AVAILABLE.LIUQID AND .DRY' MEASURING UTENSILS,

2, 'MAKE LEMONADE USING A DRY MIX,

9'6
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REFERENCES

1. BERNARD, E. "SUGGFSTIONS FOR ArnTNG THE AIWA :"

NEW YORK: AAERICAN4FOUNDATION FOR THE BLIND, INC.

THE HOME SERVICE STAOOF THeUBLIC SERVICE COMPANY'

OF COLORADO. "A MANUAL OF PRO RAM INSTRUCTION OR

THE, VISUALLY HANDICAPPFD HOMFMAKFR," DENVER

AUTHOR, 1974.

3. "IT ISN'T ALWAYS EASY...BUT IT'S POSSIBLE."

AVAILABLE FROM THOMAS J. LIPTON, INC., 800 SYLVAN'

AVENUE, ENGLEWOOD CLIFFS, NJ 07632.

4. SCHROEDER, R., AND WILLOUGHBY,D.

THE BLIND COOK." Du MOINES: NATIONAL.FEDERAT

OF THE BLIND,
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MEASMREMENT
LAB SHEET

62

NAME
cLASS

- DATE

AFTER VIEWING THE TEACHER DEMONSTRATION, THE TEACHER
WILL DIVIDE THE CLASS INTO LAB UNITS. WITH YOUR LAB PARTNERS,
GO INTO THE KITCHEN LAB AND PREPARE THE FOLLOWING USING THE
METHOD DEMONSTRATED:

TEN-MINUTE FUDGE

3 SQUARES. UNSWEETENED CHOCOLATE

4 TABLESPOONS BUTTER OR MARGARINE

1/2 CUP CORN SYRUP

1 TABLESPOON WATER

1 TEASPOON VANILLA

1 POUND CONFECTIONERS' SUGAR

1/3 CUP NONFAT DRY MILK

1/2 CUP CHOPPED NUTS

1. MELT CHOCOLATE AND BUTTER OR MARGARINE IN TOP OF DOUBLE
BOILER OVER BOILING WATER.

2... ADD" CORN-SYRUP, WATER, VANILLA, AND STIR.

3, SIFT TOGETHER CONFECTIONERS' SUGAR AND DRY MILK. ADD
GRADUALLY TO MIXTURE IN DOUBLE BOILER, STIRRING CONSTANTLY
UNTIL SMOUTH.

.4, REMOVE FROM HEAT, ADD-NUTS, AND STIR,

5, POUR INTO GREASED:CAKE PAN,

6. MARK INTO SQUARES WHEN MIXTURE HAS SET,

7. CUT WHEN COOL AND SERVE.

1

93,

A
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. -
.4-BELOW, XPLArN EXACTLY HOW EACH WAS MEASURED AND WHAT.UTENSILS AND/0 EQUIPMENT WAS USED.

63
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ASUREMENT NAME
QSI-TEST CLASS

POSSIBLE POINTS DATE

I. EXPLAIN HOW THE FOLLOWING WOULD BE MEASURED. IticUD'E'
WHAT EQUIPMENT AND/OR UTENSILS YOU WOULD USE. (5

/POINTS) 1

I C. SOLID SHORTENING:

1/2 C. LIQUID COOKING OIL:

2 TSP. WATER:

3/4 C. POWDERED SUGAR:

1 1/3 C. BROWN SUGAR:.

*1 C. WHITE SUGAR:

1/4 TSP. Fool) COLORING:

10Y ARE STANDA.RD MEASURING UTENSILS USED WHEN COOKING?
'POINTS)

100
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MEASUREMENT

85-TEST

NAME

EATE'LASS

1. EXPLAIN HOW THE FO4LOWING WOULD4BE MEASURED. 1KUDE
WHAT qUIPMENT AND/OR UTENSILS YOU WOULD USE.
POINTS)

1 C. SOLID SHORTENING: SPOON INTO MEASURING CUP., MAKE
SURE TO PRESS TOGETHER. LEVEL
WITH SPATULA.

1/2 C. LIQUID COOKING OIL: POUR INTO'LIQUID MEASURING
CUP. SET ON LEVEL SURFACE
AND BEND TO CHECK AT EYE
LEVEL.

2 TSP. WATER: DIP MEASURING SPOON INTO CONTAINER OF
WATER. REPEAT.

314 C. POWDERED'SUGAR: SIFT SUGAR. SPOON SUGAR INTO
.MEASURING CUP UNTIL OVERFLOWING;
LEVEL WITH SPATULA.

1 1/3 CA BROWN SUGAR:
REPEAT

INTO 1 C MEASURING CUP.
c EPEAT FOR 1/5 C.

1 C. WHITE SVGAR: SPOON SUGAR INTO MEASURING CUP UNTIL
OVERFLOWING; LEVEL WITH SPATULA.

1/4 TSP. FOOD COLORING: ADD DROPS TO MEASURING SPOON
UNTIL FULL.

ItilY ARE STANDARD MEASURING ,UTENSILS USED WHEN COOKING?'
5 POINTS)

ITNILL HELP INSURE THE SUCCESS OF YOUR PRODUCT.

10.E

O



V. Lesson 5: Practicing Cooking Skills

A. Objectives:

1. The student will be better-able to compmeihend, basic cooking
terns.

2. The student will be better able to demonstrate various
cooking skills such as : sifting dry 'ingredients, folding,

-beating, creaming, whipping.
3. ,The student will be better able to apply knowledge of

measurement and cooking skill in patparing selected cookie
'recipes.

B. Generalizations:

2 65

1, 'Skill in preparation of food can be used to 6at.isfy farm Yr
,values and goals.

.

2. More satisfactory results may be obt'AinRci when one is
familiar with the terms used in the recipe.

C. Pre-test

D. *Learmulglketimities:

1. Information Sleet: "CoodgingTemms"
,2. Information Shleti (Visually inpaired student). "

Cooking Salle'
7

3.. Teacher Lecture remonstration: Practicing cooking;skill&.
4. Cooking,Terns Bingo:. Agane, to review cooking terms

67

I.
,

69

73
5. Information Sheet: "Cookie Primer" 74
6. Cookie Worksheet

77
7. Lab: Plan, 'prepare) and evaluate three, types of cookies.

7Pieferably dropped, bat, and molded as these would freeze
. and pack best for outdoor meal..) 79

E. Post-test

F. airther Activities:

.

a 81

1. Plan, prepare, and evaluate oncv type of cookie not pripared
in class.

. Suggested Resources:

1.1 Parphiets

"BettEr,Bakine' Proctor and Gamble
b. "All About Home Baking" - General Foods

2. Filmstrip.
a. "Cooky Wise" -tGener'al Mills, Inc. 0

102
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Notes to the Teacher:

1. Instruct the edur_atiOnally blind student to use a semate
sheet of braille paper for the pre-test, The studentshould
list :rnmters from the left hand column folloWed by the
appropriate. letter from the right hand column.

2. Provide the educationally blind, student with a flannel -board
and bulletin board tacks for the "Cooking Terms Bingo" gam.
The student will use the blocked-off braille Binge card and
braille in tie words. As the gam._ ikplayed, the student
will mark each block called with bulletin board ,tack.

3. For the post-test, instruct the educationaC blind student.
to couplets all "across" words first. Student finds maker
I. To determine length of answer, he counts the spaces
starting with the one immediately after the number. The
double cells of dots 1,2,3,4,5,6 repre,sent the black-out
squares. The letters, are brained in the spaces which ar
divided by a dash, or a number and a hyphen or only s
if it is a two-digit number.

4. Before the cookout unit, .you should cover materials, on
casseroles; quick breads, salads, and beverages.

,

e
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POSSIBLE POINTS

PRACTICING COOKING SKILLS
RE-TEST

NAME
CLASS
VATE

67

MATCH, THE FOLLOWING WITH. THEIR DEFINITION:
A.

13.

1. BAR COOKIES

2, DROP COOKIES

3, PRESSED COOKIES

4. MOLDEI\ COOKIES

5. ROLLED COOKIES

A. DRO4ED IN MOUNDS ON A
COOKIE SHEET

B. ROLLED INTO BALLS

C. ROLLED-TO bESIRED THICKNESS
AND. THEN CUT INTO SHAPES

D. RICA) 'CAKE-LIKE TEXTURE

E. SPRITZ

F. THIN, CRI.$P COOKIES

7,

1.

2.

3.

5.

6.

7.

BEAT

BLEND,_

CREAM.

FOLD

MIX

STIR

WHIP

104

O

A. MI TWO ORS, RE INGREDIENTS

B. MIX ITH "SQUARE MOTION

C.' To COMBINE INGREDIENTS

D. MU WITH CIRCULAR MO ON

E; W AND OVER moTION,

F. FORM INTO SHAPE

G. _MIXING USING CUTTING MOTION.
DOWN AND ACROSS BOTTOM

H. BEAT VIGOROUSLY T ADD AIR'

MIX.SUGAR AND S RTENING
-UNTIL SMOOTH AND CREAMY

J. TO MAKE A MIXTURE SMOOTH)
*USING AN UP AND OVER MOTION,



C.

\

1. BAKE
I

SO

L...4_ 2. BATTER

3. CooL

4. DOUGH

5. GREASE

':6. MELT

7. ROLL

8. SIFT

d

,
k ,,

68

A.---' MIXTURE THAT WILL POUR OR
DROP

B. To LIQUIFY BY EAT

C. PUT DRY SUBS NCES THROUGH
A SIEVE k

D. MIXTURE THAT WILL NOT POUR
OR DROP

.
E. FOODS BECOME BROWN BY EX-

POSURE TO HEAT

F. FLATTEN TO DESIRED THICK-
.

NESS

G. To COOK IN AN OVEN

H. RUB PAN LIGHTLY WITH
'SHORTENING'OR OIL

I. HEAT OVEN tO CORRECT
TEMPERATURE

J. To LOWER THE4TEMPERATURE



4

rU

ACTICING COOKING SKILLS
'E=TEST KEY
POSSIBLE POINTS

.

MATCH THE FOLLOWING WITH
Al

N D 1. ,BAR dopmEs

LA 2. DROP6COOKIES

67A "

NAME'
cLASS
DATE

THEIR CORRECT DEFINITION:

A. 'DROPPED IN MOUNDS ON'A COOKIE*
SHEET- A

B. ROLLED INTO BALLS .

3.. PRESSED COOKIES C. ROLLED TO DESIRED THICKNESS 1'
AND THEN CUT INTO SMAPES

B 4. MOLDED COOKIS D. ArcHcmd-LII<E TEXTURE

__L_ 5. .RoL.1.4D C

. a_ 1. BEAT

A 2. BLEND

__I_ 3. CREAM

4. FOLD

5. Mix

CLIL 6. STIR

__H_ 7. WHIP

KIES E. SPRITZ

F. THIN, CRISP COOKIES

A. mix TWO.00 MORE INGREDIENTS

B. MIX WITH SQUARE MOTION

C. JO COMBINE INGREDIENTS.

. D. MIX WITH CIRCULAR MOT-ION

E. UP AND OVER MOTION

"/ F.. FORM INTO SHAPE

MIXING USING CUTTING MOTION
DOWN AND ACROSS BOTTOM'

0

Ms BEAT VIGOROUSLY TO ADD AIR

`MIX SUGAR AND SHORTENING UNTIL
SMOOTH AND CREAMY,

J. 1.0 MAKE A.MIXTURE-SMOOtH,
USING AN UP AND OVER MOTION..



C.

_a__ 1. BAKE

_A__- 2. BATTER

_J__ CooL

iD__ 4. DOUGH

_H__ 5. GREASE

B__ 6. MELT

_E__ 7.

C._ 8.

fJ

DOLL

SIFT

S

68A

A. MIXTURE THAT 41aOOUR OR DROP $

B. TO' LIQUIFY BY, HEAT

C. PUT DRY SUBSTANCES THROUGH' A SIEVE

. D. MIXTURE THAT WILL NOT PQM OR DROP

T. FOODS BECDP BROWN BY EXPOSURE.TO
HEAT

4 .

F. FLATTEN TO "DESIRED THrCKNESS

G. To COOK IN AN OVEN

H. RUB PAN tIGHTLY WITH SHORTENING
l',OR'OIL

I. HEAT OVEN.T6CORRECT TEMPERATURE,

J. To LOWER THE TEMPERATURE

107
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AME
LASS

DATE

COOKING TERMS AND DEFINITIONS

1. BAKE - TO COOK IN AN OVEN

2. BATTER -.A MIXTURE OF FLOUR, LIQUID, AND OTHER INGREDI-
ENTS THAT'WILL POUR OR DROP

.3. 'BEAT T4 MAKE A MIXTURE SMOOTHJ'*4SING AN UP AND OVER.MOTION..
AC

4 BLENDEND TO MIX TWO OR ;1404 INGREDIENTS THOROUGHLY

5, BROWN TO MAKE FOODS BECOME BROWN BY EXPOSURE TO HEAT
6. Coo4 - TO LOWER THE TEMPERATURE

7. CREAM T ONE OR MORE FOODS UNTIL SMotTH AND CREAMY;USUALLY A S'TO FAT AND SUGAR
,.

H. A MIXTURE OF'FLOUR LIQUID, AND OTHER'INGREDIENTS.
THAT'WILL NOT POUR OR DRIP

-9. NLD - TO MO( INGREDIENTS. BY USING TWO-MOTIONS,-CUTTINt- STRAIGHT TIOWN THROUGH 'THE MIXTURE AND ACROSS THE BOTTOM'OF THE BOWL, TURNING THE MIXTURE OVER AND OVER
4

10. GREASE TO RUA.PAN LIGHTLY WITH SHORTENING OR C N.- OIL-
.

11. MELT -''TA LIQUIFY BY HEAT

12. Mix -1D-COMBINE INGREDIENTS

13. PRE =HEAT TO HEAT AN OVEN TO THE CORRECT TEMPERATURE
BEFORE PUTTING FOOD IN TO COOK

. ,

14. ROLL TO FLATTEN TO DESIRED THICKNESS BY USING A ROL-LING PIN

SIFT - TO PUTDRY SUBSTANCES THROUGH A SIEVE

1 jr$T1J3 - TO-MIOITH A CIRCULAR MOTION, USING.A SPOQN OR
FORK.

17.''WW-- TO BEAT VIGOROUSLY SO AS TO ADD-AIR "_

x.
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NAME
CLASS
DATE

THE EGG AND , YOU

,MANY RECIPES CALL FOR A WHOLE EGG, AN EGG YOLK, OR

AN EGG WHITE. CRACKING A SEPARATINGEGGSjARE TWO BASIC

SKILLS YOU WILL NEED TO LEARN.

1, CRACKING

THE EASIEST WAY TO CRACK AN EGG IS TO HOLD THE EGG

INANE HAND BETWEEN YOUR THUMB AND FINGERS: FIRMLY TAP

THE *SIDE OF THE EGG ON THE EDGE OF A BOWL. DO NOT TAP TOO
Aq

LIGHTLY OR THE SHELL.WiLL NOT BREAK ALL THE WAY THROUGH.

AEITHER SHOULD YOU "SMASH" THE,EGG AGAINST. THE BOWL OR

YOU WILL HAVE THE TEXTURE OF THE EGG SHELLS IN YOUR FOOD.

HOLD THE EGG OVER THE BOWL AND GENTLY PULL THE SHELL APART

WITH YOUR THUMBS ON EITHER SIDE OF'THE CRACK. THE EGG WILL:.

FALL OUT7OF THE SHELLANI5 INTO THE BOWL. YOU.MAY WISH TO

0EAK THE EGG INTO A SEPARATE CONTAINERAN ORDER. CHECK
.*- N

FOR SHELL FRAGMENTS.,

2. SEPARATING

THERE ARE A NUMBER OF WAYS TO SUCCESSFULLY SEPARATETHE

YOLK dF AN EGG FROM ITS WHITE. TWO DIFFERENT METHODS WILL BE

EXPLAINED HERE. BOTH METHODS WILL REQUIRE THE USE OF THREE

BOWLS: THE-FIRST TO CATCH THE WHITE AS IT IS CRACKED. THE
.

-SECOND TO HOLD THE WHITES AS THE t6 IS SEPAR94, AND DE

THIRD TO HOLD THE~ YOLK`. r

At:SEPARATING BY: ND,. NO AD6ITIONAL UTENSILS -ARE

NECESSARY FOR THIS, FIRST` METHOD. CRACK THE EGG

1

2.4

1
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.AS EXPLAINED ABOVE. HOLD THE EGG UPRIGHT AND LIFT.

OFF THE TOP HALF OF THE SHELL AS THE BOTTOM HALF

IS CUPPED IN YOUR HAND.- SOME OF THE WHITE WILL

SLIP INTO THE BOWL. AS THE TOP OF THE SHELL IS

REMOVED. NOWPOUR THE EGG FROM THE SHELL INTO

YOUR HAND.' KEEP YOUR FINGERS FAIRLY CLOSE TOGETHER

AND LET THE WHITE SLIP THROUGH WHILE KEEPING THE

a

YOLK BACK. WHE.4 YOU DO NOT FEEL ANY MORE WHITE,

SLIP THE YOLK INTO THE THIRD BOWL. SOMETIMES,

ESPECIALLY IN OLDER EGGS, THE YOLK WILL BREAK AND

MIX WITH THE WHITE. IF THIS HAPPENS THERE IS NO

WAY TO SEPARATE THEM. °PUT THIS EGG ASIDE TO BE

USED LATER IN-ANOTHER'RECIPE.

B. SEPARATING USING A COMMERCIAL SEPARATOR. AN

EGG SEPARATOR IS EASIER TO USE BUT REQUIRES SPECIAL

PURCHASE, IF YOU CHOOSE TO USE THIS METHOD" PLACE

THE SEPARATOR OVER A CUP OR SMALL BOWL. tRACK THE

EGG AS YOU HAVE LEARNED AND EMPTY ITS CONTENTS INTO

THE SEPARATOR. THAT IS ALL THERE IS TO IT! THE.

WHITE AUTOMATICALLY SLIPS THROUGH THE SLOTS WHILE

THE YOLK REMAINS IN THE' SEPARATOR.. LIFT THE

SEPARATOR UP SLIGHTLY TO CHECK'WITH YOUR FINGERS .

:FOR ANY WHITE.STILLCLINGING TO TIE BOTTOM.. POUR

THE EGG" YOLK INTO A SEPARATE BOWL." AGAIN, IF THE

YOLK BREAKS YOU 'WILL HAVE TO USE THE EGG FOR SOME
.

THING ELSE.

. hIo
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BEATING .

EGG WHITES USUALLY ARE BEAT TO LIGHT AND FLUFFY

"SOFT PEAKS" WHEN THEY ARE,ADDED SEPARATELY IN A RECIPE.

USE A BOWL SLIGHTLY LARGER THAN THE MIXTURE YOU WILL BE

BEATING, PREFERABLY WITH STRAIGHT SIDES. THE BOWL.SHOULD

BE ABSOLUTELY CLEAN AND FREE OF ANY GREASE SINCE GREASE

WILL REDUCE THE VOLUME OF.THE EGG WHITES.

IF YOU ARE USING A HAND MIXER OR, PORTABLE ELECTRIC

XER, MAKE SURE THE BOWL WILL NOT MOVE AROUND BY SETTING

A DAMP CLOTH. IF YOU ARE USING A LARGE ELECTRIC

MIXER, BE SURE THE BOWL IS SET PROPERLY IN THE BOWL STAND

ANY TIME YOU USE AN ELEGTR -IC APPLIANCE,' BE SURE'yOU KNOW

HOW IT OPERATES. BEFORE USING THE MIXER IT IS A GOOD IDEA

TO"PRACTICE INSERTING THE BEATERS SECURELY, PLUGGING'IT IN,

AND TURNING IT ON AN6OFF. GUIDE THE BEATERS AROUND T1-)

BOWL: TO INSURE MIXING.ALL-INGREDIENTS. ALWAYS ALWAYS

STOP 'THE MIXER BEFORE SCRAPING DOWN THE_SES.WITH A RUBBER

SCRAPER. .

p

c

LIFT THE BEATERS FROM THE. BOWL AND LIGHTLY TOUCH THE

EGG WHITES WITH YOUR FINGERTIPS TO DETERMINE-WHETHER THE

,EGG WHITES STAND IN SOFT PEAKS. SOMETIMES A RECIPE WILL

GLVE:THE_LENGTA'OF:BEATOG TRIE ?COMMENDED. YOU MAY CHOOSE

jI TO:USE YOUR TIMER AT-LEAST UNTIL YOU BECOME MORE EXPERIENCED

WITH THE "TOUCH" METHOD..



'4.

THINGS fall YOU Iil DD.

I, _PRACTICE CRACKING AND SEPARATING AN EGG,

2. AFTER AN EGG IS CRACKED, BEAT THE EGG WHITES.

k REFERENCES

/

72A

1; BERNARD, E. "SUGGESTIONS FOR AIDING THE BLIND."

NEW YORK: AMERICAN FOUNDATION FOR THE BLIND, INC.'

THE HOME SERVICE STAFF OF THE PUBLIC SERVICE COMPANY
"t

OF COLORADO. "A MANUAL OF PROGRAM INSTRUCTION FOR

THE VISUALLY HANDICAePED HOMEMAKER." DENVER,
. ,,

AUTHOR, 1974,
,

./

"IT ISN'T ALWAYS EASY..,BUT IT'S POSSIBLE."!

AVAILABLE FROM THOMAS J.11.I.IPTON, INC.-, 800

SYLVAN AVENUE, ENGLEWOOD CLIFFS, NJ 07632. \

SCHROEDER, R.. AND WILLOUGHBY, D. "SUGGESTIOS

FOR THE BLIND COOK," DES MOINES: NATIONAL \

,
.

,

FEDERATION OF THE BLIND.
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()maw TEms BINGO

Objective of Game:

(1) Students will be better able to ecmprehend basic coo terms.

Supplies Needed:

Slips of paper containing , Caller .

definition of terms -' Assistan to check
Container for slips master card
Master-card for each game Players
Playing card (one for each.

iplayer)

Macaroni

ctions for Pla

Cooking Terms Bingo is played like 8'

2. -The object of the, game is to get five connecting s. : egverti-
cally, horizontally or diagonally.

3., Each player receives a playing card and writes or brailles his/her
own arrangement of terms.

4. Macaroni is distributed for use as markers of terms called.

73

5. The caller wi911 draw a slip from the container and reads the defi-nitiait
6. The ass start takes the slip from the caller and checks each term

as it use on the miter card.

7. If a:player thinks his playing card has the,termwtdch.gOes with
the definition called, he places a macaroni on the square, containing
that term.

8. When a player has filled "a complete row (vertically, horizontally,
or diagonally), he calls. Bingo.

9. The caller stops the game and checks the player's card with the
master card.

10. If the playei's card checks with .the master card, he becomes caller
and a new gam is begun-

11 3



)

NAME
CLASS
PATE

73A

COOKING TERMS BINGO

BAKE CREAM 'MIX BEAT COOL

tRIOKIE . WHIP LIQUID SPATULA ',LEND/M'EET MEASURING
CUP

SPREAD BATTER CQOLING SIFT MELT.
SACK .

GREASE FOLD DOUGH BROWN Poi
HOLDER

e
PRE-HEAT STIR ROLL ilEASURING DRY MEA§-..

SPOONS URING CUP ,

*STUDENT MAKES'OWN ARRANGEMENT OF COOKING TERMS TO FORM--.

CARDS. AS TEACHER READS4DEFINITIONJ-STUDENT COERS CORRES-

PONDING TERM WITH MACARONI.

V .



NAME
PLASS
DATE

1 COOKIE PRIMER

iOOKIES, ARE POPULAR IN EVERY. PART OF THE 'WORLD IN OUR

OWN COUNTRY) WE USE-COOKW.FOR BETWEEN-MEAL SNACKS) AS DES-

SERTS, IN LUNCH BOXES) FOR PICNICS)TEAS).OR PARTIES; AND AS

GIFTS 1FRIENDS,

IT IS DIFFICULT TO SAY WHAT THE PERFECtdoOKIE(SHOULD'

, LOOK ANP TASTE LIKE - -_- THERE ARE-SO 'MANY KINDS. SOME ARE

SOFT AND CAKE-LIKE) SAVRE.RICH AND CRISP) STILL OTHERS ARE

.ALMOST BRITTLE,-'GENERALY) COOKIES F41-17 INTO THE.FOLLOWING

CATEGORIES..
10)

II

r Ak 1. BAR COOKIES HAVE VAICH) CAKE-LIKE TEXTURE., THESE .

COOKIES ARE VERY EASY TO MARE AS THE .COOK Er
1

IBAKED IN SQUARE OR RECTANGULAR PANS,- AfTER:BAK-*(

E
- ING) THE BARMRE.COOLEDA SOMETIMES FROSTED;_ AND
THEN CUT INTO SQUARES,:tXAMPLE: BROWNIES

. c

2. REFRIGERATOR COOKIES ARE USUALLY ROUND). THIN' COOKIES
WITH-A CRISP TEXTURE.

, MADE mgm,A,ApugH
THAT IS RICH IN SHORTNING AND SUGAR-. IRE RATHER'
SOFT ''DOUGH IS SHAPED INTO ROLLS-OR BIOCKS) WRAPPED

,-IN WAX 'PAPER. OA ALUMINUM1FOIL) AND MLLED-fOR AT -,
LEAST TWO HOURS1 1RIN SLICES ARE-CUT FROM THE ROLL
-AND PLACED ON A BAKING SHEET FOR BAKING4. THE 'ROLLS
OF DOUGH WILL 'KEEP FOR .A WEEK OR:LONGER IN THg,

. REFRIGgRATOR OR-EVEN LONGER IN THE FREEZER. tXAM'
PLE:i DATE rINWHEELS . , e,

DROP 60KIESAAN 'BE SOFT WITH A CAKE-LIKE TEXTURE,
CRISP) OA EV -BRITTLE. IHE CHARACTERISTIC COMMON'
TO ALL OF THEM IS A SOFT:DOW 'MAT J§ DROPPED IN
MOUNDS ON A COOKIE SHEET AND93AKEDii.:AS A RESULT,
LHEY ALL HAVE A MORE-0A-.LESS IAREGULA1SHAPE,
XAMPLE: :CHOCOLATE CHIP COOKIES

fitusiallEiHAvg A TENDER; YETCRISP EATING
QUALITY °'AND ARICH), BUTTERY FLAVOC. IHESE COOKIE

REFRIGERATED .IF-DOUGH BECOMES
ARE HIGH IN TO .

REFRIGERATED FOR ASHORT

,
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NAME
cLASS
DATE

X COOKIE PRIMER

OOKIES ARE POPULAR IN EVERY. PART OF THE'WORLD.'' IN OUR

OWN COUNTRY, WE USE-COOKWFOR BETWEEN-MEAL SNACKS, AS DES-

SERTS, IN LUNCH BOXES, FOR PICNICS, TEAS,'OR PARTIES; AND AS. .

4

GIFTS 'Or-FRIENDS.

IT IS DIFFICULT TO SAY WHAT THE PERFECtdOOKIE/SHOULD'

LOOK AND TASTEILIKE- - THERE ARE. -SO MANY KINDS. SOME ARE

SOFT AND CAKE-LIKE, SO ARE'RICH AND CRISP, STILL OTHERS ARE .

ALMOST BRITTLE, *GENERALLY:, COOKIES FAM. INTO THE.FOLLOWING

CATEGORIES..

1. BAR COOKIES HAVE A'RICH, CAKE-LIKE TEXTURE.. .THESE- .

COOKIES ARE VERY EASY TO MARE AS ;THE .COOK Er
IS "BAKED IN SQUARE OR RECTANGULAR PANS.- AFTWBAK-

- ING, THE BARkARE,COOLEDA SOMETIMES FROSTED,_AND
THEN CUT INTO SQUARES,,:LXAMPLE:-' BROWNIES

, 2. , REFRIGERATOR COOKIES AR t USUALLY ROUND,THIN COOKIES
WITH-A CRISP TEXTURE.

, HEY. ARE MADE FRO..A.,,POUgH
THAT IS RICH IN SHORTENING AND SUGAR, IHE RATHER'
'SOFT'DOUGH IS SHAPED INTO.ROLLSAR BOCKS, WRAPPED
IN WAX 'PAPER. OR ALUMINUMHFOIL, AND CHILLED-FOR AT
LEAST TWO HOURS,. IRIN SLICES ARE CUT FROM THE ROLL
AND PLACED ON A BAKING SHEET FOR BAKING:,. THE :ROLLS
OF DOUGH WILL 'KEEP FOR A WEEK OR:LONGER IN THg

. REFRIGUATOR OR-EVEN LONGER IN THE FREEZER. LXAM-
PLE:i DATE PINWHEELS` N

e,
-,

DRQP COOKIESAAN'BE SOFT WITH A OAKE-LIKE TEXYURE,-
CRISP, OR EV -.BRITTLE. .IHE CHARACTERISTIC COMMON'
TO ALL OF THEM IS A SOFT :DOUGH NAT 1§ DROPPED IN ,

MOUNDS ON A COOKIE SHEET ANDk.BAKED,....AS A RESULT
EHEY ALL HavE A MORE:OR-LESS IRREGUL4giSHAPE,

,

XAMPLE: CHOCOLATE CHIP COOKIES.

4. PRESSED COOKIES'HAVE A TENDER, YET.CRISP EATING
QUALITY' AND A, RICH,, BUTTERY FLAVOR':. !HESE COOKIE

REFRIGERATED FOR A.SHORT TIM 4F4JOUGH BECOMES
1% .

ARE HIGH IN 'MAY,FAVE TO. 4k
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ST I CKY THE 'DOUGH SHOULD BE SOFT..ENOUGH TO PASS ,

THROUGH THE OPEN ItYGS N A COOKIE PRESS AND DRQP ON- \
TO A BAKING SHEET IN FANCY SHAPES. EXAMPLE : bPR I TZ

5, MOLDED COOKIES HAVE A .CR I SP) . TENDER TEXTURE RICHER,
OFTER DOUGH MAY CALL FOR CHILLING - BEFORE SHAPING
IHE DOUGH° 'IS' ROLLED INTO UN I FORM. BALLS "BETWEEN 'PALMS
OF HANDS THE BALLS 'MAY BE FLATTENED -WITH BOTTOM
OF GLASS OR BY CRISS-CROSSING WITH FORK BEFORE BAK-
ING. EXAMPLE: rEANUT° BUTTER COOKIES-,

6; ROLLED "COOKIES HAVE A CRIAPOltSOFT TEXTORE DEPEND-
ING ON THEIR THICKNESS. IHE STIFF DOUGH IS ROLLED
OUT ON A LIGHTLY FLOURED BOARD TO-,DESIRED THICKNESS,
CUT INTO SHAPES' AND BAKED. IHE,COOKIES MAY BF
DECORATED BEFORE OR AFTER BAKING; ,hXAMPLE: SUGAR
COOKIES .

,

7

BAKING HOTS a , ,i - .

1. USE A TESTED RECIPE AND FOLLOW IT EXACTLY.
. .

, -
2. -1-1AvE;ALL, INGREDIENTS ArROOM TEMPERATURE: : ..

.

° 3. PREPARE BAKING SHEETS .AS DIRECTED IWTHE,RECIPE.- USE-
UNSALTED FAT FOR GREASING BAKING ,SHEETS'AND,PANS; -* 4, .

i.- ,:
...4. STRIPE FOR 'UNIFORMITY IN COOKIE SIZE:ANIFOR,,44-SrZED AND

SHAPED COOKIES LOOK'MORE'ATTRACTIYEif: .
5. 13AKE A TEST COOKIE TO SEE 4IF CONS IiTiNCY OF 'DOUGH IS

RIGHT. IF COOKIE SPREADS MORE THAN OES MED*/ ADD .1 OR 2-
MORE ,TABLESPOQNS Of FLOUR. IF. cooxig§tEMS DRY QR
CRUMBLY/. 'ADD .1 OR Z -TABLESPOONS Of:, CREAM TO 'DOUGH. ,

6. PLACE COOKIES. EVENLY ON THE BA KI NG,I/HE.ET AND-/NOT TOO
CLOSE TO THE EDGE.

IF BAKING QNE SHEET OF COOKIES ,AT JIME; BAKE IN °CENTER.
. OF OVEN. IF BAKING TWO SHEETS) PLACE. -ovEN RACKS SO OVEN

IS DIVIDED IN THIRDS;-. ..a., LOOK s A T COOKIES WHEN MINIMUM, BAKING TIME I S 7UP ; TRY -NOT
. , TO OV,ERBAKE AS' COOKIES WILL BE-.HARD ANA 'DRY. .-',,;;,

\ 9,- REMOVE 'COOKIES FROM BAK I NG SHEET TO COOL I NG.,RACR(4111H
SPATULA IMMEDIATELY; COOK IE§, CONT NOE DiTO BAKE UNTIL'',
;REMOVED FROM BAKING SHEET. _ALSO/ COOKIES- LEFT OW COOKIE
SHOT, W ILL BECOME SOGGY.

.

.

1O. F. POSSIBLE, HAVE A SECOND COOL BAKING -SHEET READY,,AS,-
COOK' t DOUGH TENDS TO. SPREAD' ON A HOT COOKIE SHEET,

,

Ng*,
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11. WHEN COOKIES, ARE THOROUGHLY COOLED, STORE'PROPERLY.

HOW TO STORE COOKIES

STORE ONLY ONE TYPE OF COOKIE IN A CONTAINER AS FLAVORS

AND MOISTURES MINGLE. STORE CRISP' THIN,COOKIES IN.CONTAINERS

WITH LOOSE COVERS. TIGHT-FITTING COVEREb*CONTAINERP ARE BEST

FOR ,ST RING SOFT COOKIES.... IF COOKIES BECOME SOFT ON.;TORW,

PLACE THEM ON AN UNGREASED BAKING SHEET IN A SLOW OVEN FOR

A FEW MINUTES TO RESTORE CRISPNESS.
1)-

A SLICE OF BREAD IN THE

CONTAINER HELPS, KEEP 'SOFT COOKIES SOFT. ,

How To FREEZE COOKIES'

BAKED COOKIES AND COOKIE DOUGH MAY BE STORED FROZEN 9

TO,IMONTHS. PACK BAKED COOKIES IN A. RIGID.BOX, LINING THE

BOX AND SEPARATING EACH LAYER OF COOKIES WITH TRANSPARENT

PLASTIA,WRAO. THE CLINGING QUALITY OF'THE PLASTIC KEEPSAIR

FROM REACHING AND DRYING OUT THE COOKIES.,
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NAME
QLASS
DATE

COOKIE WORKSHEET

OF WHAT NUTRITIONAL VALUE ARE'COOKIES? I

2. UST' THE SIX TYPES OF COOKIES, CHARACTERISTIC OF
, EACH, AND ONE EXAMPLE OF EACH.

X

(

3. LIST THREE BASIC INGREDIENTS FOUND IN ALL TYPES OF
eCOOKIES.'

AWHAT HAPPENS TO cOOKIES IF YOU ADD TOO MSI'UCH FLOUR:
TOO LITTLE FLOUR:

WHY.li IT NECESSARY TO CHILL SOME l*EeOF COOKIE DOUGHS?,

1 ;
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lie IS UNIFORMITY OF SIZE AND SLAP OF COOKIES IMPORTANT?

.1

7, WHAT IS A TEST COOKIE? 'WHY MAKE. ONE?

8: How CAN_YOU TELL IF COOKIES ARE DONE 4KING?

9. WHY SHOULD COOKIEOBK RE iVED FRO
AFTER THEY ARE BAKED:

E COOKIE SHEETS,'

10. DISCUSS PROPER STORAGE OF COOKIES.

44

120

O

- 4

,

I

Sf

04)
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COOKIE WORKSHEET (KEY)

'is OF' WHAT NUTRITIONAL-VALUE,ARE COOKIES?

PROVIDE CARBOHYDRATES FOR ENERGY.'
° 2rt

2.. LIST THE SIX stiPES.OF COOKIES, ONE CHARACTERISTIOW
EACH, AND ONE EXAMPLE OF EACH.

, .

!lb BAR COOKIES CAKELIKE TEXTURE-BROWNIES
.

EFRIGERATOR COOKIES CRISP TEXT REDATE PINWHEELS
ROPCOWLES DROPPED'BY- MOUNDS HOCOLATE CHIP COOK10:'
RES$ED COOKIES7 BUTTERY FLAVOR,-.. PRITZ,

-.
MOLDED COOKIES CRLSP, TENDER TEXTURE- PEANUT BUTTERA 7COOKI
ROLLBW-COOKIES DOUGH ROLLED 06T=S °KIES .

3, LIST THREE BASIC INGREDIENTS FOUN IN ALL T PE$ OF
COOKIES, . .

FLOUR, SUGAR, LIQUIIrA,

4, WHAT HAPPENS TO COOKIES IF,YOU ADD TOO MUCH FLOUR? .

TOO LITTLE FLOURY
P'

T00 MUCH FLOUR DRY, CRUMBLY
OQ LITTLE _FLOUR FLAT, HARD

WHY NECESSARY TO CHILL SOME TYPESOFHCOOKIE
DOUGHSY

%Ale
RICHDPUCHS MAY' NEED TO BE CHILLED TO: PARTIALLY HARDEN
THE BUTTER OR SHORTENING. '.':

0' -

HY 1$ UNIFORMITY OF SIZE AND SHAPE OF COOKIES IMPORTANT?
A

ATTRACTIVENESS OF COOKIES ON SERVING PLA

7, .WHAT te'A'TEST COOKIE? WHY MAKE ONE? .

'FIRST COOKIE BAKED TO CHECK:ThEBATTER'0 DOUGH,.

HOW CAN'YOUIELL 1:kCOOKIES:ARE DONE BAKI N
,

CHECK TIME COOK1ErSHOULD BE poLDEN.BROwk;
r

WHY SHOULD-Ci)OKIES:4 REMOVED FROM THE COOKIE.SHEOS
AFTER THEY ARE BAKEDT

r-4COOKIES BAKE. UNTIL REMOVEDFROM COOKIE SHEET,: LOOKIE$
LEFTTON.00KIE_SHEET MAY BECOME DAMP ANDSOGGY'ON.THE
BOTTOM, .
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I

10. DISCUSS PROPER STORAGE OF COOKIES.

TORE ONLY ONE TYPE OF COOKIE fN EACH CONTAINER.
TORE c.pip, THIN COOKIES 4N CONTAINERS WITH LOOSE

COVERS.' lIGHT-FITTED COVERED CONTAINERS ARE BEST
FOR SOFT COOKIES...

ifb.;

e-

f
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HAME
LLASS -
DATE

LAB EVALUATION-

TE YOURSELF AND YOUR LAB PARTNERS AS Tb HOW WELL YOU EUL-
EI
PP

LED YOUR LAB
PRESPONSIBILITIES BY ELACING CHECKS IN THE

APPROPRIATE COMN. 5 = VERY GOOD, I = GOOD/ =NEEDS
IMPROVEMENT. bLVE COMMENTS OR REASONS FOR EACH RATING.

RESPONSIBILITIES
OF PERSONS

,

1 COMMENTS.

HEAD.C66K ,

.
.

0

, ,

.

.

.

,,

1

.

,

:

.

.

'

:

,-

_._

,. '-

N: -,-

;

.

.

?
v.-_

.

RECIPE SELECTION
RDERING OF FOOD
CHEDULING DETAILS
UPERVISIOU OF

MAINTENANCE OF AREA,MAINTENANCE
t

(FrNAL CHECK)

ASSISTANT CbQI ..

ORGANIZING,FOOD

MEASURING
UTENSILS .-

MEASURING AND
MIXING,,Pf COOKIES

)ThAtNTENANCE OF,-AREA.
-(SWEEP FLOORV

WAITER/WAITRESS

BAKING AND` COOLING
JCOOK1M--
MAINTENANCE OF,AREA'

(DRY DISHESF
,

.

,.
.

$UB7 TOTALS
.

. .

:
,

,

.

. -

.

.

.
:
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RESPONSIBILITIES
OF PERSONS 3 2

.

1 COMMENTS
-?.

BUSGIRL/HOSTESS,
.

.

ATTRACTIVE ARRANGEr.°
MENT OF COOKIES

. QN-- PLATTER
SETTING TABLE .,rt
STORAGE OF COOKIES

PTENANCE OF AREA:
(WASH DISHES)

c

.

...

..

.

.

Y.....

P
,

,,

'SUB TOTALS
. . .

TOTAL

-42 POSSIBLE POINTS
. . -

,

.

,.

.

.

.

.

.

. . .

124 "

dr ,t



RRACTItIN.S COOKING SKILLS
QS -TEST

LP) MSS IBLE POINTS

. 6

10

1

1 2 I

16

NAME
CLASS
'DATE

81

3

,-;

TO BEAT VIGOROUSLY -TO ADD .A113

2. 11 I.XTURE THAT WILL POUR- OR DROP

3. TO LOWER TEMPERATURE

-

4. Foot) CHANGES COLORt) FROM EXPOSURE T-0, HEAT

8 To LI QU I FY BY HEAT

1-YPE OF COOKIE SPRI TZ IS

.11. 'CAKE- LI KE COOKIE.'

13, TYPE OF COOK I E THAT IS ROLLED OUT AND CUT' INTO ',SHAPES
.

Eh UDC TWO OR MORE INGREDIENTS THQROUGHLY
.,.;



r.

ACROSS

2. To COOK IN AN OVEN

5.. MIX _WITH IV CIRCULAR MOTION.

6. To PUT DRY INGREDIENTS THROUGH A SIEVE

7. CUTTING STRAIGHT DOWNAND ACROSS BOTTOM OF BO

8. TO COMBINE INGREDIENTS

`9. RUB PAN LIGHTLY WITH-SHORTENING OR COOKING OIL

12. MIXING USING AN UP AND COVER MOTION

15. HEAT OVEN TO CORRECT TEMPERATURE BEFORE PUTTING F OD IN

16.. Mix SUGAR AND FAT UNTIL ,SMOOTH-

17. TYPE OF COOKIE DROPPED IN MOUNDS'

18. MIXTURE THAT WILL NOT POUR OR.DROP

19: TYPE OF COOKIE THAT IS THIN AND CRISP - CUT FROM ROLL

20.. TO FLATTEN TO DESIRED THICKNESS'

82

I

;

' .

' S



pRACTICING COOKING SKILLS PJAME

40 POSSIBLE
KEY , LLASS

40 VOSSIBLE POINTS , DATE

R

E

0

81A

B A

REFil R ATO
TOWN

14- TO BEAT-VT ROUSLY'TO-ADD'ALR.

2. -MIXTURE THA WILL POUR OR DROP

3.''TO LOWER TE ERATURE.

4. FOOD'CHAN ES COLOR FROM EXPOSURE TO HEAT

S. To LIQUIFY BY HEATING

10. TYPE OF COOKIE SPRITZ IS

11, 'tAKE-LiKE COOKIE

13 TYPE OF'COOKIETHAT IS ROLLED OUT AND CUT INTO SHAPES

141 MIX.TWO.OR MORE INGREDIENTS THOROUGHLY

127
4



.ACROSS

. 2. .;k1.0- COOK IN AN OVEN

5;`= MIX WITH,.;, CIRCULAR MOTION

6. TO PUT 4P1T-IfIGREDIENTS THROUGH A SIEVE
4 - V

7. CUTTING STRAIGHT DOWN AND ACROSS'BOTTOM OF BOWL

8. TO COMBINE INGREDIENTS

9. RUB PAN LIGHTLY WITH SHORTENING OR COOKING OIL

12. MIXING USING AN UP AND OVER MOTION

15. HEAT OVEN TO CORRECT TEMPERATURE BEPO9 PUTTING FOOD IN

16. s" MIX SUGAR AND FAT UNTIL.SMOOTH

17. TYPE OF COOKIE DROPPED IN MOUNDS

18. MIXTLRE THAT WILL NOT POUR PR DROP

19. TYPE OF COOKIE THAT IS THIN AND cusp CUT FROM ROLL

4

82A

20. TO FLATTENTO,DESIRED THICKNESS

128

Ia

4
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Lesson.6: Outdoor Cooking

A. Objectives:

1. The student will be better able to plan, prepare, and
evaluate an outdoor cookout based upon the menu guide of:
casserole). quick bread, salad, cookie dessertand beverage.

2. The student will be 'better able to pack and organize
materials needed for an outdoor cookout.

3. The student will be better able to evaluate ou door cooking
equipment.

4. The student will be better able to sagely i e and main-
. tain an open fire or ibarbeque grill.

B. Generalization:

1 Participation in planning, preparing and s
be a source of pleasure and satisfaction.
vide an opportunity forcreative expressi

D. learning Activities:

meals can
t can also'pro-

1. Magazine Article: "Planning Ahead for Outdoor Cooking"
Forecast, April 1975 85

2. Discussion:, What are the advantages and disadvantages of
outdoor picnics and outdoor cookery? ,

3. List: .Foods suitable for a picnic lunch or family cookout.
ERryze in ternis of nutritional value of food. Discuss
preserving wholejomeness.

4. Demonstration ilow to prepare and pack a well- balanced
lunch..

5: Discussion:: What are some practices to consider when -
cooking outdoors? (Such as lighting fires, providing pro-
per ventilation; controlling grease drippings, and handling
utensils over an open flame.)

6. _Analyze a Display: outdoor cooking. equipment supplied by
a local utility convany.

7, 'Resource-Person: Such as A' scout leader, experienced camp-
er, or backyard chef to demonstrate hoW to safely cook a

outdoors using a variety of equipment.-
8. Make available to classmates- several recipes adapted to

outdoor. ,cooking..
9. Lab: Plant' prepare,, and evaluate an outdoor cookout with

babiO menu of: casserole, quick bread, salad, cookie.
dessert, _beverage.

E. Post-test .

1. -Given anew for outdoor cOOking,,Illes.

mill-boprepared, what equipment is
.ractices are to be-remeMbered.

haw each food
d and what- safety
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F. Further Activities:

84 r*

1. Research the history of outdoor cookery.
2. FHA Family Cookout Night -

3. Plan, prepare, and evaluate a cookout for-your fMily. -
4. Creative Cookery Day - you are an a fidhing trip and are

camping on a remote island. You have come back from a
long session of fishing and are famiihed. But as you
approach the shore you see a bear is :eating your fOod.
Luckily, the noise of yOur boat scares the bear May, but .

he'has eaten everything but the canned foods which include:

Plan a menu from these supplies.

G. Suggested Resources:

1. Kits
a. "Let's Get Organized" = Tupperware

2. Books
a. Roughing It Easy - Brigham Youn 'University Press

130

%N.
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44 NAME
LASSATE °"

,"PLANN116-ANEAD FOR OUTDOOR-DINING"

BY.ANN MANNO

CALL IT A 'PICNIC) A BARBECUE) OR -A COOKOUT IT IS '

UNANIMOUSLY ACCLAIMED AS A FUN OCCASION FOR EVERYONE! WEATH^.
ER_PERMITTING) THIS KIND OF;OUTDOOR DINING HAS LONG BEEN Ea...
TABLISHER AS AN AMERICAN WAY OF LIFE WHgTHER IT BE A CLAM-.
BAKE IN MAINEJA CHUCK-WAGON MEAL IN,THEOUTHWEST4 A LUAU).
OR A PICNIC RIGHT IN YOUR OWN BACKYARD. PARRS; BEACHES)
CITY OR COUNTY PICNIC GROVES) AND WOODLANDS ARE OTHER POPULAR.
GATHERING' PLACES FOR THESE OUTINGS.

'

THE FAVORITE FOODS FORA PICNIC ARE AS VARIED AS' THE
IMAGINATION DICTATES. A SOME, OUTDOOR DINING MEANS COLD
FRIED.CHtCKEN) FRANKFURTgRS)* HAMBURGERS) SALAD,` CARBONATED
DRINKS') AND ICE CREAM. 10 OTHERS) IT MEANS SANDWICHES) PICK-
LES, RELISHES) WATERMELON) AND COLD BEVERAGES,

..4
A PICNIC) CASUAL THOUGH, IT 101SEEM) REQUIRES SPECIAL:

PREPARATION BEHIND THE SCENE. BY REFUL PLANNING; IT CAN.
BE A RELAXED AND ENJOYABLE occAsto FOR EVERYONE) WI TOUT
ANY OF THE POTENTIAL HEALTH HAZARDS FROM FOOD-BORNE ILLNESSES.'
MORE FOOD POISONING OCCURS LN WARM YEATHER THAN.AT ANY OTHER
TIME OF YEAR BECAUSE IT CREATES 'A PRVORABLE TEMPERATURE FOR
BACTERIA `TO GROW RAPIDLY, .

0
f

., FOOD SAFETY FACTS
. .

WHOLESOME E-F00 fS OfEWALI.:N-THE HANDS OF THOSE WHO`
PREPARE AND SERVE IT,' HOW THE PERgOWSHOPB).STORES) PREPARES,
AND SERVES THE FOOD IS EXTREMELY IMPORTANT. °'

WHEN. PREPARING MEALS FOR Ar-PICOIC):0NE SHOUOYSE AS
CAREFUL IN HANDLING FOODS ASIWHEN-SERYING MEALSAT:HOME. ALL'
WORK SURFACES MUST BE SCRUPULOUSLY CLEAWIJNCLUDING THE WOOD

41HEPR TeD'.FROM F01 HOME ECONOMICS (C) 1A375 BY
SCHOLA IC ,MAGAZ INES) 1INC.'

-44



CUTTING BOARDS AND COUNTER OPS. NEVER PLACECOOKED OR
READY*.TO-SERVE FOODS ON A SURFACE. OR IN .A UTENSIL WHICH HASHAS

USED' FOR RAW MEAT' FISH, OR POULTRY, UNLESS THAT SUR:=
FACE OR`VTENSIL HAS:BEEN THOROUGHLY WASHED WITH SOAP AND HOT.
WATER. IF POSSIBLE, USE SEPARATE CUTTING BOARD FOR RAW AND
COOKED FOODS, J0 AVOID CONTAMINATION. WASH HAN S OFTEN
DURING FOOD PREPARATION.

SHOULD BE CHILLED RAPIDLY. U0' NOT CUT1. SLICE, OR DICE UNTIL \\,.
COOKED FOODS THAT -ARE TQ BE EATEN COLD AT THE PICNIC

JUST BEFORE YOU ARE READY TO USE THEM. p\
,

KEEP COLD FOODS COLD (BELOW 40°E.) AND HOT FOODS"HO
(ABOVE 1400t.).

TAKE ALONG DISPOSABLE WASHCLOIHS, PLATES, AND UTENSILS.
PAPER 'NAPKINS ARE INDISPENSABLE. FREMOISTENED TOWELS ARE
CONVENIENT FOR QUICK CLEANUPS.

I

FLIES AND MOSQUITOES AT.A PICNIC AREA CAN BE CARRIERS
OF BACTERIA. WHEN USING AN INSECT A THE

EORBW8DITEPEr IgRAVRTeilku &Si" /1444
MOST GENTLE. BREEZE. CAN DEPOSIT DROPLETS OF THE FINE MIST ON
THEM.

PICNIC PLANNING TIPS:.INSULATED

CHEST QR PICNIC COOLERS.WILL KEEP FOOD COLD
IF PROPERLY PACKED. BE SURE TO"USE ENOUGH ICE OR CANNED
COOLANTS AND" DO NOT CROWD THE; FOOD. PLACE THE COOLER IN A-
SHADY SPOT TO HELP KEEP THE ICE FROM MELTING-TOO FAST. DO
NOT OPEN THE COOLER UNNECESSARILY..- REMOVE FOOD ONLY'JUST
BEFORE SERVING OR COOKING. TIME. ,

., USE A COOLO'FbR PAPTE0 AND PERISHABLE FOODS, SUCH
KS 'FRIED CHICKEN, BAKED MEAT LOAVES, COOKED SAUSAGES OR
LUNCHEON MEATS; READYrTO"EAT HAMS, SALADS, AND'OTHER PERISH-

- ABLES. RAW MEATWTO.BE COOKED AT THE PICNIC SITE, SHOULD
AL$D BE STQRED4N A COOLER, sur,tipsT BE-CAREFULLY WRAPPED AND
CHILLED. IT IS A GOOD .IDEA TOLFREEZE THESE BEFORE PACKING,
AND TAKE THEM ALONG IN THE FROZEN'STATE. :AS, AN' Apro BONUS,
THEY WILL ALSQ HELP KEEP THE:TEMPERATURE'OF THE-INSULATED

,COOLER LOW, LASSEROLES SHOULD BE CHILLED, STORED IN-THE COL-
ER, AND HEATED AT THE pitNicsItE-J0TtEFORE.MEALTIMEI IF

,-IT. IS NECESSARY TO CARRY HOT CASSEROLES-FROM HOME FOR SHORT
TRIPS, WRAP THEM IN SEVERAL THICKNESSES" OF NEWSPAPER ANDlIg
ortJAPE COVERS. TIGHTLY. VACUUM JARS AND:AuSs ARE FINE FOR
HOT:BEVERAd% SOUPS, AND SEMI - LIQUID, MEALS, :SUCH AS BAKED'
BEANS, STEWS- AND THICK CHOWDERS

O
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BECAUSE SOME PROTEIN FOODS, SUCH AS POTATO SALAD WITH-as, SHRIMP SALAD, AND COLD CUTS ARE NOT,HEATED BEFORE THEYARE SERVED, THEY SHOULD BE KEPT COLD UNTIL THE TIME THEY ARETO BE SERVED.' WIDEMOUTH VACUUM BOTTLES AND OTHER INSULATEDNRAINERS, ARE EXCELLENT AIDS IN KEEPING THESE:FOODS' BELOWLite I

PREPARED SALADS CONTAINING MAYONNAISE/ SALAD DRESSING,
OR SOUR CREAM DRWINPS'SHOOLD BE THOROUGHLY CHILLED UNTIL
SERVING. AS A SAFETY PRECAUTION/ STORE THE DRESSING SEPA
RATELY FROM THE SALAD MIXTURE IN SEALED gONTAINERS AND KEEP,THEM IN THE COOLER UNTIL SERVING TIME. ADD'THE DRESSING TO
THE SALAD WHEN READY TO EAT.

.
POULTRY AND EGGS REQUIRE EXTRA SPECIAL CARE IN HANDLING

TQR
OUTDOOR DINING., AVOID USING CRACKED OR SOILED'EGGS.,

HOROUGHLY PRECHILL,HAltCOOKED OR DEVILED EGGS BEFORE OACK...
I,NG FOR A PICNIC. FOR, ADDED CONVENIENCE,-PLACE CHILLED
DEVILED EGGS IN A FOILLINED EGG CARTON OR IN MUFFIN` PANS,
LINED WITH FOIL, THEN STORE -IN -ICE CHEST. .

FOR BARBECUING UNCOOKED CHICKEN, THE SAFEST PROCEDURE. .'
',;TO FOLLQVI _IS 'TO TRANSPQRT THE WASHED AND FROZEN CHICKEN PARTS

's'IN THE FROZEN STATE. OR, -THOROUGHLY _PRECH I LL, THE UNFROZEN
'CHICKEN IN- THE REFRIGERATOR AND THEN STORE, WELL CHILLED,
IN AN ICE 'CHEST. KEMOVE. JUST BEFORE PLACING ON THE ,GRILLs
NEVER PARTIALLY COOK POULTRY WITH THE THOUGHT OF FINISHING
T8E:COOKING LATER, ON THE PICNIC GRILL. AT HOME, COOL
CHICKEN AS SOON AS IT IS COOKED. MR SHORT TRIPS, PACK -THE
CHILLED A tOOKEDjalICKEN IN PLASTIC CONTAINERS OR ALUMINUM
FOIL. FOR `LONGER PERIODS, PACK" IN AN INSULATED CONTAINER OR,
ICE,CHEST AND*REMOVE ONLY AT SERVING TIME. IF YOU 'PLAN ON
SERVING CHICKEN SALAD., .FREEZE COOKED CHICKEN CUBES ANB:COM
BINE'WITH ,OTHER SALAD INGREDIENTS JUST BEFORE PACKING IN .THE
COOLER. THE CUBES WILL _SLOWLY 'DEFROST EN R,OUTENHI.Lg STILL
KEEPING THE OTHER INGREDIENTS' COLD.

ti

HAMBURGERS CAN BE FROZEN. AHEAD OF ,TIME. FoR,SA0g.AND' EAsy' ----CARRYINGs. roRm:..INTO PATTIES AND FREEZE ON 'AjcOoluE SHEET -,.
WRAP. IN FOIL,' THEY MAY ti.E PARTIALLY'',D4FRogtpOR''COOKED, FRO'

'ZEN, ON THE OUTSIDE, ;ORikx. STEAK-,AND:CHOMCAN.. ALSO .BE.-.PRE'-.
PARED,THIS WAY.,,FOR.THE.OUTDOOR'BARBECUE. i.tirMBER/<:FOODS
COOKED IN, THE' FROZEN: SIATg..,0.04143E,,ABOUT TIMES TOOTO COOK OVER PROPERLY PREPAREDAPT COALS-.- EEF''',PRQDUCTS MAYBE. EATEN' RARE ,g.' BUT PORK AND-Pcbl'IL3RY P.0900.0'"T7'13E.10-OKEPTHOROUGfiLY.'",,r0R ADDED.'1.(oNVEMEN(E.,44, -A,OMININ 'FOIL TO LINE
THE' BARBECUE "gRILL'TO.RFF.450'. MORE MEAT -`AND OF 418-
PosAL .AFTER":THE 'MEAL '

, , .

'YOU. :,ARE .UNCERTAIN -:ABOUT 'EASIILY.AYAILA#LE PURE NK-
ING ''FR'EMWATaR, I,N saLAILLE,,FIATIo,;AAps, OR 'PLASTIc
CONtigligOs'-'wItH TIGHT FITTING 'LtD.V,4` HErsERvE.pougui -?Dttry,

Y COOLING- WHILE SETN@:TRANspoRTgAli ,,F{E;r1ATE N ALSO BE
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USED TO MAKEjCOFFEE, TEA/ OR INSTANT SOUPS, (*FOR RECONSTI-
TUTING FROZEN JUtCES AND FRUIT DRINKS.

,

FROZEN VEGETABLES CAN ALSO BE COOKED 0* THE GRILL.
CARRY THEM FROZEN IN THE CHEST TO HELP KEEP OTHER FOODS
CHILLED. 10COOK, WRAP-THE VEGETABLES.TIGHTLY IN HEAVY DUTY
ALUMINUM FOIL, ADDING A LITTLE WATER.AND SEASONING.r ALLOW-
AT LEAST HALF,AN- HOUR FOR COOKING. MANY OTHER FOODS THAT RE-QUIRE COOKING,ON THE OUTDOOR GRILL CAN BE COOKED IN FOIL WRAP
-OR ON TUE END OF A

SALAD GREENS CAN BE WA ED, DRIED, AND THEN CHILLED' IN

NPERTOWELINGiPLACED IN THE BOTTOM WILL ABSORB THE EXCESS

TIGHTLY COVERED CONTAINER OR SECURELY CLOSED PLASTIC-BAG.

MOISTURE. SALAD DRESSING CAN BE CARRIEWSEPARATELY, IN A
BOTTLE OR OTHER CLOSED CONTAINER, TO BE ADDED.AT THE LAST
MINUTE.

d'HAM IS A POPULARTICNIC FOOD, "COOK-BEFORE-EATING "'
SMOKED HAMS SHOULD BE BAKED AND THEN KEPT WELL.CHILLED TO
SERVE WHOLE,'ORSLICE.THINLY AND SERVE FOR SANDWICHES AT THE
PICNIC SITE.

HOME -BAKED BREADS CAN BE MADE DAYS OR WEEKS IN ADVANCE.
AND FROZEN TO ,HAVE ON HAND1;FOR THESE GATHERINGS, ,,LARRY THEM.

. FROZEN, SINCE.THEY.D0 NOT TAKE LONG TO DEFROST.. N.IpE AND
° SERVE AT MEALTIME TO ACCOMPANY 'THE 'OTHER FOODS'OR TO MAKE
SANDWICHES WITH THAT HOME-BAKED FLAVOR. Q.

DESSERT FAVORITES INCLUDE CAKES OF 'ALL KINDS, :BAKE,
CARRY, AND SERVE THEM DIRECTLY FROM RECTANGULAR OR SQUARE CAKE.
PANS. IF FROSTED, PROTECT:THE TOPPING WITH -WOOD PICKS PAR^
TIALLY INSERTED IN THE TOP,. THEN COVER LIGHTLY, WITH FOIL OR s

PLASTIC WRAP. ALSO GOOD ARE BAR AND NONCRUMBLY COOKIES; FRESH
FRUITS, CANNED, INDIVIDUAL SERVINGS OF 'FRUITS' AND 'PUDDINGS,-
AND MARSHMALLOWS THAT OAN BE TOASTED OVER THE COALS ON.SKEW.-
ERS OR TWIGS,

IF YOU pOWT'HAVE WINSULATED COOLER, PLAN YOUR P.ICNIC
MEAL AROUND 'FOOL-PROOF' FOODS SUCH AS PACKAGED, SLTCED BREAD,
CHEESE, HARD COOKED EGO, FRESH 'FRULTS4rDRIED"FRUITS AND'
NUTS, COOKIES,AND CANNEIOEVERAGES. THEMEAT ITEM,
CHOOSE-ANY CANNED MEAT OR-POULTRY PRODUCT, J.E,:, CORNED BEEF,
HAM, CHICKEN, SALAMI, PEPPERONI, THURINGER,-:AND LEBANON
BOLOGNA, CANNED MEAT MIXTURES CAN BE HEATED RIGHT IN THE CAN
BEFORE SERVINGON YOUR FAVORITE .BREAa A WORD OF CAUTION'
WHENEVER HEATING FOOD IN- A CAN,. ALWAYS REMOVE THE LID FIRST.

FOR -SHORT"TER,TRIPS,'BUTTE8ED'BREAD,SANDWiCHESSTP(
.FRESH FOIL OR PLASTIC WRAP. IF .DESIRED,'THE THOROUGHLY
CHILLED.COP,CUTS CAN BE WRAPPED SEPARATELY FOR,BUFFEMSTYLE4.
SERVIUG'

4
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.-
. 0 NOT FREEZE SANDWICHES' THAT CalTAIN MAYONNAISE) SALADDRESS JELLY) LETTUCE) CELERY, TOMATOES) OR HARD-COOKED
EGGS. HEY,WILL BE SAFE TOEAT BUT WILL NOT BE AS PALATABLE
SINCE FRMING-CAUSES INGREDIENTSTr-SEPARATE OR WILT. .:,,,..-

CARgarSTYCKSVCEtERY) ZUgC41Nt SPEARS, .CUCUMBERS) AND
OTHER VEGETABLE"NIBBLERS CAN RE SOAKED IN ICE WATER AND THEN
PACKED IN FOIL WITH A FEW ICE CUBES. TO STAY FRESH.

WHEN PLANNING A PICNIC MENU)
MUST BE HEARTY ENOUGH TTSATISFY
EASY TOtCARRY AND SERVE OR PREPARE
FOODS SIMPLE AND BE SURE TO PLAN
OVERS SHOULD BE PLACED IN THE
SEE THAT THERE IS SUFFICIENT ICE
WHILE YOU RE HOMEWARD BOUND'
OF A LEFTOYER) THROW-IT OUT!

REMEMBER THAT. THE FOODS
OUTDOOR APPETITES YET BE

AT THE SITE. KEEP THE
FOR SECOND PORTIONS. LEF...

COOLER RIGHT AWAY. CHECK TO..
TO KEEP THEM SAFE AND-COOL

WHEN IN DOUBT ABOUT THE SAFETY

..

,:- -
.

...

. .

FOLLOWING ARE RECIPE SUGGESTIONS TO MAKE PICNIC FARE -:A
SATISFYING AND ENJOYABLE EXPERIENCE.* e .

CHILLED CUCUMBER SOUP

10 3/4 -OUNCE CAN CONDENSED CREAM Of CELERY SOUP' t

1:.

OUP CAN MILK
CUP.CHOPPED CUCUMBER`

-7.TEOPOON DRIED DILL ti
0

DASH HOT PEPPER SAUCE

4-IN.BLENDER) COMBINE ALL INGREDIENIc:ELEND UNTIL SMOOTH, ,

..p.11

41, 4 HOURS OR MORE. 'STIR BEFORE SERVING. YIELD: ABOUT1/CUPS.

PAfIG_BEAN SALAD

UP ZUCCHINI; CUBED
CUP THIN CARROT STICKS'
CUP DIAGONALLY SLICED CELCRY

Z.CUP CHOPPED ONION.
d TEASPOON DRIED DILL:

2 16-ouNcE CANS HOME' STYLE. BEANS
,

COMBINE ALL 49REbIENTs.vcinu, NIELB1 ABOUT 5 CUPSi-
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TEASPOON' SALT
4 TEASPOONIREPPER .'lzt
'2 TEASPOON DRY MUSTARD

*. .T.EASPOON-CELERY' SEED
;TABLESPOONS SUGAR.
4 goo CHOPPED GREEN PEPPER
ABLESPOON-CHOPPED PIMIENTOT

Z TEASPOON GRATED ONION
IABLESPOONS CORN OIL

1/.5- CUP VINEGAR
5, CUSS SHREDDED CABBAGE

,SUPEI1 COLE SLAW

COMBINE ALL .INGREDIENTSj mix WELL. -COVER AND CHILL
THOROUGHLY. YIELD: 44 'SERVINGS.

PICNIC .POTATO SALAD

;PRA .COOKED-DICED POTATOES
HARD COOKED EGGS, CHOPPED
cUP CHOPPED: ON ION

/4 CUP CHOPPED: CELERY
v

..
/ CUP...CHOPPED SWEET PICKLE CHI PS

1/5, 'CUP CHOPPED. GREEN 'PEPPER
i. LESPOONt CHOPPED 'FRESH' PARSLEY

CUPS .MAYONNAISE.
TEASPOONS' SALT'

TEASPOON, CURRY 'POWDER
SPOON. DRY MUSTARD

TEASPOON- PAPRIKA
TEASPOON KPP$13

COMBINE POTATOES -EGGS.): ONION,
PEPPER', AND PARSLEY! BLEND MAYONNAIS
POWDER; MUSTARD, PAPRIKA,, ,AND." PEPP.E

CHif,,LS,PERAL .HOURS BEFORE. s wadi,
SERVINGS. P. 1/2 CUPS) .

%

ITALIAN-TOMATO DRESS ING'._

4-tuNcE: cow CON NSED. TOMATCP,'S6UP,
13oTTLE) riA -PRO-ST'Nq...-- "--,....,,..

,,..,mi !SOO AND DR_ .4 iNo,..ia COVERED ,caimi, ER; SHAKE
EFRIGERATE,,U4TIL EDED: ' Y I ELD1' ABOUT cups.,

,

PICKLES; GREEN
SALT, CURRY
,.INTO POTATO MIX-,
,4ELD:' 8 :TO 10

,

001
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BEEF SAilDWI(HES

1

YE BREAD SLICES
OFT MARGARINE: ,

REPARED MUSTARD OR HORSERADISH SAUCE
OAST BgEF SLICES

CANNED IIENCH FRIED O4IONS
NATURAL. SWISS CHEESE .SLICES
MATO SLICES

= .

r

FOR EACH SANDWICH, ;READ ONE SLICE OF BREAD' WITH'
MARGARINE AND MUSTARDS- LovEg, WITH MEAT,. ONION ;'CHEESE, ANDSECOND :SLICE OF BREAD.SPREAD/WITH:MARGARINE, ADD TOMATO
-JUST BEFORE, SERVING.:

91

MEAT, LOAF IN MINUTES

,J2 CUP UNDILUTED- EVAPORATED MILK
,ROUND GROUND BEEF

- .

_PI CUP FINE; DRY -BREAD CRUMBS
TABLESPOON PREPARED MUSTARD

,

TABLESPOONS CHOPPED ONION:
TABLESPOONS CHOPPED GREEN PEPPER,/i TEASPOON SALT N.I/ . TEASPOON PEPPER

..- -/*n -
-------- LOMINE INGREDIENT§ 11 LARGE -B.nh MixiAgroft PLACE
ipriiilnbliNVIs7 g46-14 g__LO..XT._ STAND ABOUT. 10 MINUTES. N.

FRI GERATE OR -FREEZE. 'ilEt:p; 4 SERVINGS. -

NOTEi -RECIPE MAY BE DOUBLED OR TRIPLEDFOR -A LARGER-
,, GROUP* -

.. ,

-ZIPYBARBECUE-SA7
,

.

CUP CHILFS A

._R4_

P

=.

g,g

t_,,_,.

-:-17

c,g..s

TAS4gar404JpRsgRAP161z MUSTARD
USPOONS G TWONION

ENgRouvOk
.

.

,

WsAlicl 0-,Nt_coMBINE-fk00 ENt$, CbovOYEA LOW HEAT
-5'414IN STIR OCCASIONALLY:. ABOUT

, 1,SINE C :.0 TOMATO "-SAUCE ,-41 CUP SWEET
tE L-ISRAND, ;TEASPOONi.'PREP -..tAuggPAR,,

Etia 'RR-co
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, GLAZED APRICOT BANANA BARS

2 cui, MARGARINE
CUP BROWN SUGAR) PACKED
GGS) BEATEN

10-OUNCE JAR APRICOT PRESERVES
IgelsPooN VANILLA
5/4 CUPS:FLOUR'

TEAPOON.BAKING POWDER.
TEASPOON BAKING SODA
TEASPOON SALT

UP MASHED BANANAS
Zi,CUP CHOPPED PECANS

VANILLA GLAZE

CREAM MARGARINE AND SUGAR UNTIL LIGHT AND FLUFFY, ADD
EGGS; MIX.WELLs LEND IN PRESERVES AND VANILLA.

FLUFFY,
COM

BINED DRY INGREDIENTS-TO CREAMED MIXTURE) ALTERNATKLY WITH
MASHED RANANAS) MIXING WELL AFTER-EACMDDMON. MIR IN
WITS. FUR. INTO,§REASEP AND FLOURED .1.) )(.. X 2" PAN.
BAKE AT .5A°1-6 ), .5J TO 1411 MINUTES OR UNTIL 'WOODEN P.ICK ITV-
SERTED*IN CENTER COMES OUT CLEAN. .COOLs SPREAD WITH VANILLA

*VANILLA GLAZE

il

1/4 CUPS CONFECTIONERS' SUGAR
TABLESPOONS MILK , :

.

4:TEASPOON VANILLA .-

ASH OF SALT. ,

I

COMBINE CONFECTIONERS' SUGARS ,MILK, VANILLA, AND SALf;
. .

MIX WELL.
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*--11"iirt About.Home Baking" - General Foods Kitchens, General Foods Corp.:
250 N. St., White Plains, New York 10625: (Free in limited quantity)

f.

"Better Baking" - Proctcrr and Gamble, Co. Public. Relations Department,

PABat59"m11111414.(14Plquall°-tY)
:BOOKSI

95)

_-
+.?

-
it Easy - Eirigbain Yciung University-Press,

CASSETTE TAPE:

1.

, Utah 84602-

"Prerecorded Instructions for Teaching Food Preparatith Skills" -
Dr. Elizabeth Hillier, Department of Home Econoad.cs Education, Univer-
sity of aclahoma, Stillwater, Oklahoma 74074.

"Let's Get Organized" - Tupperware; Educational. Service Department,
Orlando, Florida 32802. ; ($4175>

"ThejarCes in'the Cooking Gann" '- Ekco Housewares Co. , W., Be_ lmmt
Avenue,' EduCAtional 'Services Dep:. 011 t, Franklin Par, Illinois 60131..

17;14.45:

genie" National Ednaation-Nidi.a,
-Califoida-_91436.L57,607krentika7BouilOiard,_

Whv the Fuss" - ''Nationall:Iducatic4;14edia. Inc-.
niron. :California*:.3.570trAicaitura

inneapOliS,,14Inuesota 55440.

tOt iteg Service

-4 .-

trnote .7,.*FrOnk1131. >61.44,1:4MS,
-'926264$18:450).-

P.O. Box 2213,,
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"Space Age CoCkinie' - liontgornery Ward, P.O. Bo48339, Department 68C-3,
6.9 WChicago Avernie, Chicago, Illinois 60680. ($8.00)
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